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As always happens at the height of the 
packing season, production problems come up 
that suggest changes. 


You’ve probably had some already. 


We hope you’re making a note of these prob- 
lems, because solving them is our special dish. 
It’s been our special dish for 43 years. 

So, after the pack, when work has eased off a bit, 
we'd like to talk over your production problems. 

But our assistance isn’t limited to these dif- 
ficulties alone. 


Keeping step with new ideas 


We'll be glad to pitch in and help you develop any 
packaging ideas you may have for the future. 


That’s part of our regular service to customers. 


Our laboratories are constantly working on 
processing problems for packing food products. . . 
developing more efficient containers . . . finding 
improved methods of packing. 


Why not talk over your problems with us? It 
may prove helpful in meeting new competition 
and increasing your market. 


Get in touch with our local representative, or 
write to our main office. 


AMERICAN CAN COMPANY 


CANCO 


230 Park Avenue, New York 17, N. Y. 


WORLD’S LARGEST MANUFACTURER OF FIBRE AND METAL CONTAINERS 


Yearly Subscription price: U 


S. A.—$3.00; Canada—$4.00; Foreign—$5.00. 
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1944, Chisholm-Ryder Co., Inc. 
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Greater Juice Recovery---Retention of Color---Plus 
High Capacities With 


CRCO-Ameriean Juice Extractors 


CRCO-American Juice Extractors will give from -75 percent to 90 percent recovery of 
tomato juice at capacities up to 60 gallons per minute, depending on the model of Extractor 
and the condition of the product. 

Extraction is accomplished by pressure only, there being no whipping, beating or paddling 
action to aerate the product. The Extractor is so designed that even when it is set for maxi- 
mum juice recovery the pulp and coloring matter will be stripped from the skins without break- 
ing the seeds. 

The positive action of the extractor screw and the design of the screens give a much higher 
-olor yield from red-ripe and field-run tomatoes. The advantages of the CRCO-American 
‘<xtractors are many and should be given careful consideration by every packer of tomato juice. 

Send for complete details of Extractors and other outstanding tomato line equipment. 


It Pays To Go CRCO All the Way! 


Niagara New York 


THE-FOOD: PROCESSOR 
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EVERY AD in this series points out how greatly Continental’s expanded 
resources and facilities have increased the service now available to you. 
So look for this series of ads full-color in leading national magazines — 
Time, Newsweek, U.S. News, Business Week, Fortune. Keep your eye on 
Continental, and on the Continental trademark, too! The Triple-C stands 


for one company with one policy —to give you only the very best in quality 
and service. 


THE CANNING TRADE - July 2, 1945 


—— — 
ics for rulers 
cans for motor oil..- 
i 
\ 
ck to Bee 
qves or | } 
id Age Pew 
voy 
igh 
ng and 
etary 
come 
id Ago | 
| 
tac 4 2 
warting 
wer, and 
od nd 
4 s 
§ 
4 


THE CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


Published Every Monday Since 1878 ° 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


EDITORIALS 


FOOD CZAR?—Impossible. The unthinking 
Annee their hats in the air with joy upon the 

announcement that the new Secretary of Agri- 
culture, Clinton P. Anderson, late of the House of 
Representatives and head of the food investigation 
committee of that body, would assume full control of 
War Food Administration, Office of Price Administra- 
tion, and all those kindred bodies which have been 
working so hard to handle the food business of the 
country in addition to his duties as Secretary. Ap- 
parently, but only apparently, there has been a wide- 
spread demand for a Food Czar, the grouping in one 
hand of all these many diversified interests, as if that 
would bring order out of what some consider chaos, 
and everything would then be lovely. It was only a 
dream, but if it had been attempted it would have 
been a horrible nightmare for Mr. Anderson, for no 
one man, even if he had ten heads and a hundred 
hands, and never any need for rest or sleep, could 
handle all the food problems of us humans—and add 
to this dilemma the fact that as Secretary of Agricul- 
ture he would have to handle all stock feeds and crops, 
cattle and the like, ad nauseam! 


Mr. Anderson takes his new position with the date 
of this issue, and we join with all in wishing him every 
success, and more than the wish, assure him that we 
wil! gladly cooperate wherever possible, and wish only 
to he called upon. And we know we express the good 


wisies of the entire canning industry when we say 
tha:. 


I ABEL TROUBLE IN SUGAR SHORTAGE—The 
sho tage of sugar that has developed is causing more 
tha just trouble at the breakfast table. Yet, despite 
this close coming home to the great public, will it 
ren ‘mber that when it sees a can of fruit, labelled in 
its sld time manner, with “packed in extra heavy 
syr'p”? It will not, and you know it. It means a 
gre: - hardship upon canners and distributors, to have 
to ii :print over such announcements, that owing to the 
Sug: shortage this fruit is now packed in “light 
syru >” only. It will be well worth the while to anyone 


pro. i of his label to do that, not just because, unless. 
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he does so he will run into trouble with the Food and 
Drug Department, but because the consuming public 
must be protected and not be permitted to believe that 
it is getting its can of fruit in heavy syrup. We do not 
believe it will affect the sale of the fruit one moment 
because the buying public is thoroughly patriotic, and 
in fact it will admire the canners for such compliance. 
The public is cooperating and getting accustomed to 
disappointments in its table supplies ; but it will resent, 
heatedly, anything that looks like an attempted impo- 
sition upon it. It does not figure that it is its business 
to keep posted upon such matters. It expects its sup- 
pliers to look after such matters. And the public is 
right! 

It is unfortunate, it is true, but the wise man will 
start at once to get his labels in line, but only on the 
amounts he may use this season, since the restrictions 
may not be present in the ’46 packs. That will lessen 
the job, and the expense. And it will very likely result 
in greater use of canner brands, rather than imprint 
the distributor brand labels. The jobber cannot know 
what amount of the canned fruit pack we will get, and 
the canner does not know how much he will be able to 
supply, but at least the canner can protect his own 
labels, and have ready whatever amounts the packs 
allow to be distributed for the consumers. 

And do not be surprised if the consuming public likes 
the lighter syrup better than the former very heavy 
syrup. This will form a very fine test, and the possi- 
bility of a heavy saving in sugar in years to come. 


SMALL WORLD—If it is as hot-as-cotton when you 
read this, as it may very likely be, read the following 
newspaper report in this week’s papers. Note the 
date, and the place and remember the South American 
seasons are just the opposite of our own. That is when 
it is winter here it is summer there. 


“BUENOS AIRES, June 24 (AP)—Argentine’s 
capital, almost without fuel for heating this win- 
ter, is suffering from one of the most severe cold 
waves in history. 

The temperature in Buenos Aires yesterday was 
24.1 degrees Fahrenheit—lowest in twenty-one 
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years. It was down to 14 degrees at some inland 
points. 

Because of the fuel shortage, most Buenos Aires 
homes are without heat.” 


NEEDED WISDOM—One of the pet hobbies of 
some radio announcers, and of many writers and poli- 
ticians, is that we must continue complete employment 
if we expect to make satisfactory reconversion, and 
maintain our economy. They refer of course to after 
the war. In the same breath that they belabor the 
Government for getting into business, they hastily call 
for Government aid when they cannot figure how this 
complete employment can be maintained. 

Mariner S. Eccles, Chairman of the Federal Reserve 
Board answered this very nicely, we think. Here is 
how he is quoted: 

“He had been asked by Senator Wagner, Democrat, 
of New York, head of the Senate’s Banking Committee, 
to submit comments on a bill pending before the com- 
mittee which would have the Federal Government step 
in with fiscal aid when private enterprise might be 
unable to maintain ‘continuing full employment.’ 

In a letter to Mr. Wagner, the Federal Reserve’s 
chief said that an over-all guide, or mandate, by Con- 
gress is desirable, but he questioned whether ‘continu- 
ing full employment’ was a proper definition for the 
bill’s objective. 

‘There might be continuing full employment in a 
primitive economy with a very low standard of living,’ 
he observed. ‘That manifestly is not what is intended 
* * * 

‘We have more jobs seeking men, than men seeking 
jobs under wartime conditions, but the labor force is 
greatly expanded by many who, in peacetime, should 
be in school, or retired, or who would be occupied in 
the household, and maximum levels of employment and 
production are attained at the cost of heavy budgetary 
deficits * * *, 

‘The inevitable result of forcing a peacetime economy 
to the levels of employment and production attained 
under the pressures of war would be uncontrollable in- 
flation and subsequent economic collapse.’ 

What really should be sought ‘is a general declara- 
tion thet Government action and policy should be 
directed toward the goal of stabilized economic prog- 
ress, with the greatest possible encouragement to indi- 
vidual initiative and private enterprise and with the 
fullest sustainable employment of labor,’ Mr. Eccles 
held. 

Less emphasis, he declared, should be placed on the 
Federal Government’s ‘residual responsibility to inter- 
vene with large expenditures as offsets for deflationary 
conditions.’ ” 


YOUR BEST ADVERTISEMENT—The enactment 
of the Pure Food Law of 1906 was given a great boost, 
if not actually caused, by the “great meat scandal.” 
There had never been any call for hygienic conditions 
in plants of any kind, whether meat, food, candy or 
whatnot. 
grew.” 


All of these industries, like Topsy “just 


So when the law came on there was a great stir to 
get things in presentable, if not clean, condition. And 
as might be supposed, being so close to meat cann ng 
and handling, the enforcement officers were over- 
anxious to get at the canning industry, saying there 
must be the stink holes. And it was hard holding them 
off, as we know. Unfortunately where conditions in 
the canneries were bad, or looked worse than they 
actually were from a health standpoint, the workers 
in such plants spread all sorts of stories about the un- 
sanitary conditions, and what not. If one such work- 
ing in your kitchen, perchance, remarked that you 
would not eat canned GOODS if you knew how they 
were packed, it was hard to counteract. And it would 
be just as hard today if such conditions were allowed 
to exist. The people are touchy about their foods, as 
you are, too. 

Fortunately the early investigation was held off for 
over two years, while the canners really made an 
heroic effort to get their plants into clean and sanitary 
condition. And the danger was averted. You oldsters 
will recall this, but possibly you have not properly 
weighed it. 

Now it would seem that these food and drug men 
are out on another investigation. That can be faced 
without terror, since the vast majority of the great 
canneries—and the little ones too—are in excellent 
sanitary condition, handling the goods in a thoroughly 
acceptable manner. But it would be well, for even you 
to look into the matter, and to look intently, and care- 
fully, that you do not skip over anything which could 
be improved. That is a good rule for every canner, 
freezer, preserver, and pickler, to carry out every year 
before the active season-gets under way. See that 
every possible sanitary arrangement has been made 
and is in force. Don’t let your thoro acquaintance with 
the job blind you. Remember housewives and women 
who never before worked in a cannery are ready and 
willing to help out now in this heavy war drive. If 
they ever have the right to criticize your plans or 
methods there will be no way to answer them, and no 
way to keep them from spreading real trouble. Clean 
up and keep it clean, having someone whose sole job 
it is to see that it is clean. 

Possibly it would be a good idea to have your wife 
or daughter, or one or two competent housewives— 
carefully avoid anything like a crowd—visit the plant 
when it begins, and the force is at work, and you tell 
them to look carefully into everything, and then sug- 
gest to you anything which they may think should be 
changed or improved. A cannery is a great kitc nen, 
and they will quickly spot where it may be off at any 
point. Don’t fix it up for their visit. You are anxious 
to know just what it looks like when the rush is on. 
They will tell you, including the sanitary condi' ions 
you may or ought to have for the women, and the :nen. 
This visitation can be a big boost for canned food ,, or 
it could be a discolored eye, if not a black one. 

If the ladies can come back with: “You ought t:: see 
how nice they do things down at the cannery” you will 
help solve a lot of your labor troubles. And you wills 
create home demand for your goods, which i. all 
important. 
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WATCHING WASHINGTON 


ARMY SET-ASIDES REDUCED 


MEATS—War Food Administrator Mar- 
vin Jones, June 23 announced that ef- 
fective July 1, the amount of meats 
which Federally inspected slaughterers 
are required to set aside to meet the 
needs of the armed forces will be re- 
duced as follows: 

On good, choice and commercial cuts 
the requirements for the armed forces 
have heretofore been 50 per cent of the 
amount slaughtered. This will be re- 
duced to 30 per cent. Cutters and can- 
ners, previous order 75 per cent, reduced 
to 65 per cent. 

The reduction in the amount required 
to be set aside for the armed forces will 
make a larger percentage of Federally 
inspected meats available for non-mili- 
tary purposes. 

Soon after V-E Day the War Food 
Administration asked the Army to re- 
examine its requirements. The Army 
has cooperated fully and this announce- 
ment is the result of the action taken. 

FRUITS—In addition, effective June 25, 
the Army is reducing its anticipated re- 
quirements for canned fruits by 1,900,000 
cases. This is a reduction of approxi- 
mately 5 per cent in what the Army will 
require. 

VEGETABLES—It is also reducing its an- 
ticipated requirements of canned vege- 
tables by 7,000,000 cases. This is a re- 
duction’ of about 10 per cent in the 
amount which the Army will take of the 
new pack of vegetables. 

These reductions will of course make 
more canned fruits and vegetables avail- 
able for non-military purposes’ than 
would otherwise have been available. 
However, the demand for fruits and 
vegetables and other foods will continue 
to be very great, and supplies will not 
be sufficient to meet all needs. 


CHANGES IN FRUIT SET-ASIDES 

Government set-aside percentages for 
apricots, pineapple, and_ pine- 
appl juice have been changed by the 
Wa: Food Administration to levels in 
keeyg with currently estimated Gov- 
ern) nt requirements. This action was 
take under Amendment No. 2 to War 
Foo Order 22.8, effective June 23, 1945. 

U. ler the provisions of the amend- 
men’ the specific reserve percentage for 
can) | apricots has been changed from 
46) — cent of processors’ production for 
the se period to 58, for canned pine- 
app! from 62 per cent to 60, and for 
cant | pineapple juice from 52 to 38 
per ont. Sinee no changes have been 
mad: in the applicable contingency re- 
Serve set-asides, the total set-aside 
chan: »s are as follows: Canned apricots 
from 9 to 61 per cent, canned pineapple 
from *2 to 70, and canned pineapple 
Juice ‘vom 62 to 48 per cent. 
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GROWER PRICES FOR RED SOUR 
CHERRIES 


The War Food Administration and the 
Office of Price Administration announced 
jointly June 26 the average grower 
prices for red sour cherries for process- 
ing which will be used by the OPA in 
constructing processors’ ceiling prices 
for the 1945 pack of processed red sour 
cherries. 

These prices are as follows: 
California, Arizona, Nevada, Utah, 

Idaho, Montana, Oregon, and 

Texas, Oklahoma, Kansas, Colorado, 

Wyoming, Nebraska, North and 

South per lb. 
AD 13¢ per lb. 


Last year a grower price of 7%4 cents 
per pound was announced for all States. 
The increase for the Western States this 
year is made because of a slight raise in 
the parity price. In the other States, 
however, higher prices have been estab- 
lished to permit producers to be partially 
compensated for the below’ average 
yields. The June 1 Crop Report indicates 
that the prospective production of red 
sour cherries in Colorado is approxi- 
mately 80 per cent of average, and in 
the five important Eastern sour cherry 
producing States of New York, Penn- 
sylvania, Ohio, Michigan and Wisconsin 
it is 389 per cent of average. 

If the average price paid by any proc- 
essor is less than these announced prices, 
his ceiling prices for processed cherries 
will be based only upon the actual price 
paid. 

In order to participate in the WFA 
Guaranty purchase program for canned 
red sour cherries announced March 26, 
canners must pay for each purchase of 
red sour cherries for canning not less 
than the applicable price announced to- 
day for raw fruit. Of the canned cher- 
ries required to be set aside, 90 per cent 
of the supplies come under the WFA 
Guaranty purchase program. 

The grower prices for all States apply 
at the processors’ customary receiving 
point and are based upon the customary 
grading procedures and tolerances for 
defective fruit. 


GRAPEFRUIT JUICE SUBSIDY 


The War Food Administration has is- 
sued details of the Commodity Credit 
Corporation 1944-45 canned grapefruit 
juice subsidy offer. The program, 
authorized by the Director of Economic 
Stabilization to avoid an increase in con- 
sumer prices for canned grapefruit juice, 
is similar to that in effect during the 
1943-44 season and is designed to reim- 
burse canners for average costs of grape- 
fruit in excess of the grower prices used 


by the Office of Price Administration in 
establishing canners’ civilian ceiling 
prices for canned grapefruit juice. 


Payments are available to canners on 
eligible civilian sales of grapefruit juice 
made during the period November 10, 
1944, to November 30, 1945, both dates 
inclusive. The rate of payment on such 
sales will be computed by CCC for each 
individual canner on the basis of a 
weighted season average of the canner’s 
average costs for grapefruit delivered to 
the plants during each month (or period 
established in the offer) or 103 per cent 
of the average delivered cost of grape- 
fruit during a month to all canners 
within the area in which the canner’s 
plants are located, whichever is lower. 
However, in no event will a fruit cost in 
excess of the following applicable de- 
livered costs be used: Florida, $43.27 per 
ton prior to January 1, 1945, and $41.55 
per ton on and after January 1, 1945; 
Texas $29.75 per ton for the entire sea- 
son; and California-Arizona, $28 per ton 
for the entire season. The Fruit and 
Vegetable Branch, Office of Marketing 
Services, WFA, will administer the pro- 
gram for CCC. 


CANNERS’ GUARANTY PRICE 
CONFIRMED 


War Food Administration this week, in 
a little different language, confirmed the 
canners’ guaranty prices for set-aside 
packs as announced March 26, (1945 
ALMANAC, p. 206) and which for support 
vegetables provides for a minimum price 
of 86.4 per cent of a canner’s individual 
gross fob ceiling price, or 86.4 per cent 
of the mid point of the area range as 
set by OPA, whichever is the lower. This 
applies to that portion of the canner’s 
set-aside quota of snap beans, sweet 
corn, green peas, tomatoes and tomato 
juice not purchased by the Army QMC, 
and not in excess of 90 per cent of the 
quota. 


OMS ACTIVITIES 


Activities of the Office of Marketing 
Services of the War Food Administra- 
tion now cover issuance and administra- 
tion of food orders, estimating civilian 
food needs and allocations, developing 
marketing agreement programs, collect- 
ing and disseminating current market in- 
formation, developing official agricul- 
tural standards, conducting research, in- 
spection and grading of agricultural 
products, and administration of some 
twenty-five Federal statutes. 


Information concerning these activities 
is available in the Marketing Reports 
Division of OMS, 60 Beaver Street, New 
York 4, N. Y. 
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CITRUS CEILING 


SET 


(FPR-1, Supp. 12, Effective July 2, 1945) 


Dollar-and-cent ceiling prices for proc- 
essors’ sales of the 1944-45 pack of 
canned grapefruit juice, grapefruit seg- 
ments, orange juice and orange-grape- 
fruit juice blends, were announced by 
OPA June 26. 


At retail, ceiling prices for grapefruit 
juice remain unchanged while orange 
juice and blended juice are somewhat 
lower. No grapefruit segments are avail- 
able to civilians, since the entire output 
has been set aside for the armed forces. 


The prices, set in Supplement 12 to 
Food Products Reg. 1, effective July 2, 
1945, for 1945 and later packs, were 
established on a uniform basis for each 
can size, without regard for grade, and 
for each fruit producing area, in accord- 
ance with a directive issued by the Office 
of Economic Stabilization on May 25, 
1945, OPA said. 


Last year processors’ ceiling prices for 
these citrus products were established on 
the basis of U. S. grades and practically 
the entire pack of the various items 
graded “fancy.” 


The processors’ ceiling prices for 
grapefruit juice for civilian sales are the 
same as those established for the 1943 
and 1944 “fancy” grade. 


SUBSIDY—The subsidies are payable to 
eligible canners by the Commodity Credit 
Corporation. The payments are intended 
to cover grapefruit costs in excess of the 
cost reflected by the ceiling prices. The 
subsidy payments will amount, roughly, 
to the difference between ceiling prices 
for processors’ sales to Government pro- 
curement agencies and the ceiling prices 


for sales to civilians. Subsidy payments 
will apply only to grapefruit juice. 

Processors’ ceiling prices for sweetened 
and unsweetened orange juice and for 
orange-grapefruit blended juice, packed 
in Texas or California-Arizona, have 
been reduced because of lower fruit 
costs. As a result of these reductions in 
processors’ prices, the retail ceiling price 
of orange juice and orange-grapefruit 
juice blended will be lower by 1c to 2c 
a can (No. 2, about 20 ounces), OPA 
said. 

The processors’ ceilings for sweetened 
and unsweetened Florida orange juice 
are 41%c per dozen No. 2 cans less than 
last year. For Texas orange juice, the 
reduction for both sweetened and un- 
sweetened juice is 174%e per dozen No. 2 
cans and for California and Arizona 
orange juice, sweetened and unsweet- 
ened, the reduction is 19¢ per dozen No. 2 
cans. The processors’ ceiling for 
unsweetened orange-grapefruit juice 
blended produced in Texas, California 
and Arizona has been reduced 18'%c a 
dozen No. 2 cans. The reduction for 
sweetened blended juices in those States 
is 18c a dozen No. 2 cans. 

The ceiling price for unsweetened 
orange-grapefruit blended juice produced 
in Florida has been increased about %e 
a dozen No. 2 cans. The increase for 
sweetened Florida  orange-grapefruit 
blended juice is a cent a dozen No. 2 
cans. 

The civilian supply of grapefruit 
juice, orange juice and orange-grapefruit 
juice blended is expected to be somewhat 
larger this year than it was last, OPA 
said. 

Processors’ ceiling prices per dozen 
containers, f. o. b. factory, follow: 


No. 2 Cans No. 3 Cyl No. 10 Cans 
State or Area Grown Style of Pack GS Os GS OS GS OS 
GRAPEFRUIT JUICE-—Single Strength 
Florida (packed prior to 1/1/45)... Unsweetened $1.465 $1.125 $3.470 $2.550 $6.950 $5.000 
Sweetened 1.500 1.150 3.555 2.600 7.185 5.150 
Florida (packed after 1/1/45)........ Unsweetened 1.430 1.125 3.375 2.550 6.750 5.000 
Sweetened 1.465 1.150 3.460 2.600 6.985 5.150 
Unsweetened 1.175 1.125 2.755 2.550 5.460 5.000 
Sweetened 1.210 1.150 2.845 2.600 5.645 5.150 
California and Arizona.................c000 Unsweetened 1.275 1.225 2.970 800 5.855 5.600 
Sweetened 1.310 1.250 3.060 2.850 6.040 5.750 
ORANGE JUICE-— Single Strength 
Unsweetened $1.605 $1.655 $3.835 $3.940 $7.8380 $8.035 
Sweetened 1.630 1.680 3.895 4.000 7.960 8.165 
Unsweetened 1.475 1.525 3.510 3.615 7.140 7.3845 
Sweetened 1.500 1.550 3.570 3.675 7.270 7.475 
California and Arizona.............000000. Unsweetened 1.760 1.810 4.170 4.275 8.465 8.670 
Swectened 1.785 1.835 4.230 4.335 8.595 8.800 
ORANGE-GRAPEFRUIT JUICE BLEND—Single Strength 
Unsweetened $1.520 $1.560 $3.605 $3.700 $7.290 $7.470 
Sweetened 1.545 1.590 3.675 3.775 7.450 7.625 
TORE. cccicdcitiniatiniannuahaninions Unsweetened 1.325 1.370 3.135 3.225 6.300 6.475 
Sweetened 1.355 1.400 3.205 3.300 6.460 6.630 
California and Arizona... Unsweetened 1.520 1.570 3.570 3.675 7.160 7.355 
Sweetened 1.545 1.600 3.645 3.750 7.320 7.510 


GS-—Government Sales. OS—Other Sales. 


CLAM PRICES 


Specific dollar-and-cent canners’ maxi- 
mum prices for canned quahog clams 
were announced June 25 by the Office of 
Price Administration. Heretofore can- 
ners’ maximum prices for this item were 
“frozen” at March 1942 “highs” under 
the General Maximum Price Regulation, 

The new canners’ maximum prices, 
per dozen cans, f.o.b., New York City, 
are: 


No. 1 E. O. (5 oz. net)........ comm 2200 
INO, C1008; NEE) 5.00 
DIG, 10: CGO BEE) . 22.45 


The new prices represent increases 
needed to meet the minimum require- 
ments of the law. Producers of quahog 
clams were caught in a squeeze between 
increased production costs and _ their 
former ceiling prices based on March 
1942 levels, OPA said. 

The increased price for No. 1 E.O. size 
cans—the most popular size container— 
will result in an increase of three or four 
cents a can to consumers. Canners are 
required to notify wholesalers, retailers 
and other distributors of their new maxi- 
mum prices so that resellers can recaleu- 
late their new maximum prices on the 
basis of the increased prices they must 
pay their suppliers. 

(Amendment 4 to Maximum Price 
Regulation 448—Canned Clams—effec- 
tive June 28, 1945.) 


ARMY TRUCKS RELEASED FOR 
AGRICULTURAL NEEDS 


Recognizing the urgent civilian need 
for trucks, the War Department is re- 
leasing approximately 10,000 light and 
20,000 medium trucks which are excess 
to present requirements, War Food Ad- 
ministrator Marvin Jones has been in- 
formed by Secretary of War Henry L. 
Stimson. 

Judge Jones recently requested that 
the War Department release as many 
light and medium trucks as possible with- 
out jeopardizing the war effort to help 
meet agricultural requirements. 

The 30,000 trucks will be released by 
August 1 to the Department of Com- 
merce. When. impairment of farm pro- 
duction is threatened, the War Foo! Ad- 
ministrator will certify specific necds to 
the Surplus Property Board, which may 
direct the Department of Commerce to 
sell specified trucks to dealers who serve 
the needy areas and who agree to sell 
only to persons holding certificates from 
county AAA committees. 


NEW GRADES ISSUED 


The office of Marketing Service, War 
Food Administration has issued new 
standards for grades for frozen apricots, 
frozen peaches, dried peaches anc dried 
pears, all effective as of June 30, copies 
of which may be had by addressing the 
Office of Marketing Service, War Food 
Administration, Washington 25, D. ©: 


THE CANNING TRADE - July 2, 1949 


ey 
| 
t 
\ 
a 
t 
d 
b 
it 
i a 
P 
b 
te 


GRAMS INTEREST 


C. EDWIN RIFE DEAD 


C. Edwin Rife, 54 year old President 
of the Sinclair-Scott Company, Balti- 
more, prominent canning machinery 
manufacturers, died in a Baltimore hos- 
pital of lukemia on Thursday, June 21. 
Mr. Rife had been in ill health for the 
past few months but was active at the 
office until about two weeks preceding his 
death, when complaining of feeling ill 
remained at home. A week later he was 
taken to the hospital and he was there 
just seven days when he died. 

Mr. Rife had a great many friends 
throughout the canning and allied indus- 
tries, particularly among pea canners 
throughout the nation, many of whom 
used his equipment for cleaning and 
grading operations. 

He is survived by his wife and two 
daughters. 


FIRM NAME CHANGED 


The name of the St. Cloud Products 
Association, St. Cloud, Minnesota, has 
been changed to the St. Cloud Canning 
Association. O. J. Kaschmitter heads the 
Association as President and W. A. 
Walker is General Manager. 


JOINS PENNSYLVANIA 
ASSOCIATION 


Starkey Farms Company, vegetable 
canners of Morrisville, Pennsylvania, 
have been admitted to membership in 
the Pennsylvania Canners Association. 


ADDS TO WAREHOUSE 


Joseph H. Weller cannery, near Lin- 
wood, Maryland, has built a 40’ x 90’ 
addition to their warehouse to care for 
the increase in the pack expected for 
this year. 


W. LEE WHEATLEY DEAD 


W. Lee Wheatley, 69, who until last 
year ‘vas a partner in the firm of W. L. 
Whea''ey & Son at Clayton, Delaware, 
died ‘vom a heart attack at Federals- 
burg, laryland, on June 20. He is sur- 
vived sy his wife and one son, W. Leslie 
Whea ‘ey, and three brothers. For a 
great many years Mr. Wheatley had 
opera. d a successful tomato canning 
busin. < at American Corners near 
Fede:. sburg. It is understood that the 
canne:, now ready to operate, will be 
imme itely sold to settle his estate. Mr. 
Whey had always been keenly inter- 
ested church and community affairs, 
and a the time of his death was Vice- 
Presi nt Elect of the Federalsburg 
Rotar. Club. He had served as a mem- 
ber 0 the Tri-State Packers Associa- 
tion’s i card of Directors during 1934-5-6. 
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TRI-STATE MEETING 


The Mid-Summer Meeting of the Tri- 
State Packers Association has_ been 
called for Friday, July 20, at the Talbot 
Country Club, Easton, Maryland, begin- 
ning at 11:00 A. M. Because of restric- 
tions on travel, invitations to attend the 
meeting have been extended only to offi- 
cers, members of the Board of Directors 
and Standing Committees, and to past 
officers and members of the Board. It 
will be strictly a business meeting. 


BUYS OREGON PLANT 


Associated Frozen Food Packers, Inc., 
of Seattle, Washington, has purchased 
the plant of the Albany Canning Com- 
pany, Albany, Oregon, and will convert 
for freezing fruits, vegetables and poul- 
try. 


BRADEN JOINS RICHMOND- 
CHASE 


Joseph R. Braden, who resigned as 
President of the Pratt-Low Preserving 
Company when controlling stock inter- 
ests of that firm were acquired by Harry 
A. Irving, has joined the Richmond- 
Chase Company, San Jose, California, as 
Assistant to R. B. Richmond in the man- 
agement of plant operations. Mr. Braden 
and Mr. Irving have been close friends 
for many years and he leaves Pratt-Low 
with their friendship continued. 


NEW SITE FOR HEINZ 


H. J. Heinz Company has acquired the 
old fair grounds at Lancaster, Pennsyl- 
vania, as a possible site for another food 
processing plant. It is understood that 
this new purchase is a step in the com- 
pany’s post-war expansion program. 


SWEETS FOR G.I.’s 


More than 350 million pounds of Jams, 
Jellies, Marmalade, Peanut Butter and 
Apple Butter were purchased in a recent 
twelve month period for the Army, Navy, 
Marine Corps, War Shipping Adminis- 
tration, and Veterans’ Administration, a 
report from the Jersey City Quarter- 
master Depot reveals. 


DECORATED 


Sergeant James J. Reilley, Jr., son of 
James J. Reilley, Philadelphia food bro- 
ker, has received the Bronze Star Medal 
for Meritorious Achievement in action 
overseas. The citation cited Sergeant 
Reilley’s outstanding devotion to duty 
and extremely cooperative attitude. 

During his four years in the Army, of 
which 2% have been spent overseas, Ser- 
geant Reilley has seen action in Africa, 
Sardinia, Italy, Corsica, France, and 
Germany. 


RESIGNS 


Announcement has been made of the 
resignation of Ed. N. Richmond, presi- 
dent of the Richmond-Chase Co., San 
Jose, Calif., as director of the California 
State Automobile Association. For sev- 
eral years he has been first-vice-president 
of this organization. 


WASTE DISPOSAL 


National Canners Association has 
mailed to members a new bulletin on can- 
nery waste disposal lagoons which sum- 
marizes the results of cooperative work 
conducted in Wisconsin by the Wisconsin 
State Board of Health, National Canners 
Association and the Wisconsin Canners 
Association. - 


VETERAN JOBBER DEAD 


Harry C. Platter, vice-president and 
director of Waples-Platter Co., pioneer 
Southwestern wholesale grocers, died at 
Gaston Hospital, Dallas, on June 15, at 
the age of 83. 

Born in Columbus, Ohio, he entered 
the grocery field in 1884, traveling the 
Indian Territory for Hanna, Platter & 
Lingo, forerunners of the present 
Waples-Platter Co. In 1894 he became 
sales manager and buyer for the firm 
and in 1905 became general manager for 
the company, being elected vice-president 
in 1910. In 1926 he was named general 
manager and supervisor of the com- 
pany’s Dallas branch. Meanwhile, the 
company had expanded from a single 
wholesale grocery plant in Denison, 
Texas, to a firm with branch houses in 
Oklahoma, Texas, and New Mexico, a 
coffee roasting and packing plant in 
Dallas, and a canning factory and box 
plant at Forth Worth. 

In recent years, Mr. Platter had been 
relieved of much of his merchandising 
activities, but he continued until two 
months before his death as a working 
executive. 


TUNA PRICES REVISED 


A revision of canners’ maximum prices 
for canned tuna, effective June 22, 1945, 
increases the ceiling price for albacore 
tuna $1 per case of 24 No. % cans, and 
decreases the ceiling price for lightmeat 
tuna 50 cents per case of 24 No. % cans. 
Present ceilings for the relatively small 
packs of canned bonita and yellowtail 
remain unchanged. 

The purpose of the adjustment in can- 
ners’ ceilings is to equalize returns for 
the various varieties of tuna, in view of 
the increased fishermen’s prices author- 
ized for fresh albacore October 23, 1944, 
OPA said. 

Canners are required to notify resel- 
lers of the new canners’ maximum prices 
for the product. Wholesalers and re- 
tailers must recalculate their ceiling 
prices under fixed mark-up regulations. 

(Amendment 3 to Maximum Price 
Regulation 299—Sales by Canners of 
Tuna, Bonita and Yellowtail—effective 
June 22, 1945.* 
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THE LETHAL EFFECT OF CERTAIN CHEMICALS 


ON FRESH WATER FISH 


An Article of Interest to Canners, Freezersand Dehydrators who have occasion to use certain 


chemical substances in the treatment of waste or lye peeling. 


The disposal of cannery wastes fre- 
quently involves the use of various chem- 
icals for treatment purposes. Ferrous 
sulfate, alum and lime are used in chem- 
ical coagulation, sodium carbonate for 
acidity control in biological filters and 
sodium nitrate in lagoons for odor con- 
trol. Lye (sodium hydroxide) peeling 
of certain fruits and vegetables is not 
uncommon. These chemicals, in whole 
or in part, are discharged in most cases 
to a stream. In view of several claims 
of death of fish allegedly due to dis- 
charge of lye, it was felt desirable to 
investigate the lethality to fish of the 
chemicals commonly used. 

The discharge of cannery waste may 
be effected as a continuous discharge 
over a period of hours as in the case of 
biological treatment and continuous flow 
chemical coagulation or intermittently 
following batch chemical treatment and 
periodic dumping of lye peeling solutions. 
The method of discharge may, therefore, 
be a factor governing the lethality of a 
chemical pollutant. Experimental condi- 
tions were such that both methods of dis- 
charge were investigated. 


EXPERIMENTAL 


Continuous discharge tests. Three spe- 
cies of fish were used; 2-3 inch common 
goldfish, 3-4 inch large-mouth bass * 
(micropterus salmoides) and 1.5-2.5 inch 
bluegill sunfish * (lepomis machrochi- 
rus). Aquaria water and water used 
for chemical solutions was Washington, 
D. C., tap water having, during the pe- 
riod of testing, 64 to 80 parts per million 
(ppm) total hardness of which 28 to 
36 ppm was non-carbonate hardness. 
The water had a pH of 7.2 to 7.6 and 
would be classed as a bicarbonate water 
of medium hardness. For any one test 
2 fish of the same species were placed in 
an aquarium holding 6 liters of solution. 
Fresh solution was added continuously 
at the bottom of the aquarium from a 
constant delivery reservoir at the rate 
of 1 to 1.5 liters per hour, the overflow 
discharging at the surface. This rate 
proved sufficient to maintain a constant 
solution composition as judged by a con- 
stant pH. The disturbing effects of car- 
bon dioxide from respiration, bacterial 
decomposition, and surface absorption 
was thereby eliminated. Reservoir air 
intakes were provided with soda lime 
tubes to prevent carbon dioxide absorp- 
tion. Aquaria containing ferrous sul- 
fate solutions were aerated with carbon 
dioxide free air for short periods of time 
twice daily. Unconsumed food and debris 


* Obtained through the courtesy of the Fish and 
Wildlife Service, U. S. Department of the Interior, 
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N. H. SANBORN 


National Canners Research Laboratories 
Washington, D.C. 


were removed by suction. Aquaria were 
covered with screens to prevent fish from 
jumping out. 

Every concentration of each chemical 
sclution was tested with 2 fish of the 3 
different species. Goldfish were fed with 
a commercial fish food, while the large- 
mouth bass and bluegill sunfish received 
earthworms. Each test extended over a 
period of 7 days, following which surviv- 
ing fish were removed to fresh water for 
further observation over a_ period of 
several days. 

In preparing the solutions, chemically 
pure salts were used without water of 
crystallization, except in the case of fer- 
rous sulfate and aluminum - sulfate 
(alum) which contained 7 and 18 mole- 
cules water of crystallization, respec- 
tively. 


Single discharge tests. The general 
experimental conditions were similar to 
the above, except that only 2 liters of 
test solutions per aquarium were used 
and no further additions were made to 
maintain the original concentration. 
Goldfish and large-mouth bass were the 
only test fish used. Shallow aquaria 
were used to permit adequate surface 
ezeration. Since it was desired to retain 
the original solution, no attempt was 
made to clean the aquaria other than 
picking out unconsumed food which re- 
mained in the more concentrated solu- 
tions. 


DISCUSSION 

The survival times of the test fish 
under the two different experimental 
conditions are given in Tables I and II. 
Following the procedure of Ellis,’ the 
double asterisk (**) indicates survival 
to the end of the test period, in this case 
7 days. However, no claim is implied 
that the fish would continue to live and 
breed if such conditions were maintained 
indefinitely. Changes in pH in particular 
would be expected to affect adversely the 
aquatic environment and its proper bal- 
ance so necessary for maintaining a sup- 
rly of fish food. 

Chemical ccagulants used in treating 
cannery waste are calcium hydroxide, to- 
gether with either ferrous sulfate or 
alum. An excess of calcium hydroxide is 
always employed. Consequently the 


quantity of ferrous, ferric (from oxida- 
tion of ferrous) and aluminum ions pres- 
ent in the treatment of plant effluent is 
limited by the solubility of ferrous, fer- 
ric and aluminum hydroxide, together 
with such quantities of these materials 
as may be mechanically carried over by 
incomplete sedimentation. Actually, the 
concentration of these substances dis- 
charged in treated wastes is of no conse- 
quence. For example, a sample from a 
cannery operated treatment plant was 
obtained without the knowledge of the 
plant operator. Treatment consisted of 
the ccagulation of 25,000 gallons of pea 
waste with 150 pounds of lime and 75 
pounds of ferrous sulfate followed by 
sedimentation. The effluent was found 
to contain a total of 1.4 ppm of iron 
equivalent to 7 ppm of ferrous sulfate 
(Fe SO,-7H.O). Reference to the tabu- 
lated data show that such a low concen- 
tration, even if it were discharged in the 
form of ferrous sulfate, which of course 
it is not, would not be injurious to fish. 
Ferrous sulfate in concentrations used 
in these experimental tests was precipi- 
tated as ferric hydroxide. Death of fish 
in solution containing a concentration of 
ferrous sulfate of 100 ppm or greater 
appeared to be due to accumulation of 
ferric hydroxide on the gills. Alum 
undergoes a similar hydrolysis. 

Mention was made of the fact that an 
excess of lime is used in chemical coagu- 
lation. The amount in solution which is 
discharged in the effluent is influenced 
by the buffering capacity of the waste 
and the degree of alkalinity required for 
optimum coagulation. The latter gener- 
ally lies between pH 10 and 11. For 
example, pea waste which has a_ high 
buffering capacity when discharged xfter 
treatment and having a pH of 10.6 con- 
tained 144 ppm calcium hydroxide If 
such a waste were discharged into « re- 
ceiving body of water at the very low 
dilution ratio of 1 part waste to 2 »arts 
of receiving water, the resultant cor.cen- 
tration of calcium hydroxide wou! be 
reduced by dilution alone to a valu. be- 
low the 50 ppm concentration shown in 
the tables to be without effect on fis). 

Sodium nitrate is used to preven! de- 
velopment of objectionable odors ‘1 la- 
gooned cannery waste. These waste; are 
not discharged into a receiving bocy of 
water until such time as the wastes have 
been reduced to a very low and innocuous 
biochemical oxygen demand. Lony: be- 
fore this state has been achieved, the 

REFERENCE 
' Ellis, M. M., Detection and Measurement of 


Stream Pollution, U. S. Bureau of Fisheries, Bul 
letin No, 22, 1987. 
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This is the twenty-first of a series of advertisements 
showing that “*Performance by Washburn's’’ covers 
every factor necessary for the production of high 
quality seed, 
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At Washburn’s, every individual who has anything at 
all to do with breeding, growing or inspecting seed pea 
and bean crops, with inspecting threshers, checking 
hand-picking, and with milling operations, was reared 
on a farm, steeped in basic farming practices. 

And every one of these men has been trained either 
in horticulture or agronomy at a recognized outstand- 
ing university. Several possess Master’s and Doctor’s 
degrees. 

The Washburn’s staff combines the scientific and the 
practical in each man and every operation is conducted 
under their personal direction. 


Outstanding performance by Washburn’s is 
obtained not by “ fchance but by plan. 


WASHBURN-WILSON SEED CO., Moscow, Idaho 


Breeders and Growers of Seed Peas and Beans 
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added sodium nitrate has been com- 
pletely converted into sodium carbonate 
or bicarbonate. Considering the worst 
possible condition which might occur, 
such as a break in the lagoon wall, the 
maximum concentration of sodium car- 
bonate would not exceed 600 ppm. A 1 
to 2 dilution would render this waste 
harmless. Under actual operating con- 
ditions the concentration of sodium car- 
bonate is of such a low order of magni- 
tude that bacterial activity is not in- 
hibited and after several weeks numerous 
forms of higher plan and animal life 
abound in the lagoon. Sodium carbonate 
is sometimes used to control the acidity 
of cannery waste applied to trickling fil- 
ters. The quantity of sodium carbonate 
discharged in the filter effluent varies 
with the control required, but always is 
a very small quantity compared with the 
concentration required to kill fish. If 
waste treated with the maximum amount 
of sodium nitrate were inadvertently dis- 
charged to a receiving body of water in- 
stead of the lagoon, the concentration of 
sodium nitrate, without considering dilu- 
tion, would be below 1,000 ppm and with- 
out adverse effect on fish. 


Sodium hydroxide is utilized in the 
lye peeling of certain fruits and vege- 
tables. The concentrations of sodium 
hydroxide used vary over a wide range 
depending on a number of factors, but 
is seldom less than 3 per cent. The peri- 
odie discharge of lye bath waste requires 
careful consideration of the sodium hy- 
droxide concentration in the receiving 
body of water. As indicated in Table I, 
continuous exposure for 7 days to a con- 
centration of 50 parts per million was 
not fatal. Fortunately, lye baths are 
seldom discharged more frequently than 
once a day. If a lye bath is discharged 
directly into a receiving body of water, 
the rate of discharge should be controlled 
to insure a sodium hydroxide concentra- 
tion of not more than 50 ppm. 

The experimental conditions set up in 
these tests are more rigorous than actu- 
ally occur in practice. The continuous 
maintenance of any given concentration 
of chemicals in a receiving stream is not 
possible because chemical containing 
wastes are not discharged continuously. 
However, a body of contaminated water 
would tend to proceed downstream as a 
unit maintaining the chemical concentra- 
tion until such time as natural agencies 
modify it. Fortunately, such modifica- 
tion is obtainable from several sources, 
other than additional dilution. Carbon 
dioxide derived from atmospheric ab- 
sorption, respiration of aquatic animal 
life and decomposition of organic matter 
reduce excess alkalinity. Under the 
simple and quiescent conditions prevail- 
ing in the tests reported in Table II, it 
will be noted that the original alkalinity 
of the 50 ppm calcium hydroxide solution 
was reduced from pH 10.7 to 7.8 in one 
day, a value frequently encountered in 
natural waters. Similar results were 
obtained with the other alkaline solu- 
tions. On the other hand, solutions which 
were originally acid, ferrous sulfate and 
alum, slowly attained the approximate 


12 


pH normal to the water in which they 
were dissolved. 


It is well known that the toxicity of 


waters would tolerate a higher concen- 
tration of toxic metals. Hardness like- 
wise plays an important role in resisting 
metallic salts is influenced by the hard- Changes to the original pH of the stream 
ness of the water. Many natural water- by reaction with either alkaline or acid 
courses have a degree of hardness in salts. 
excess of that used in these tests. Such 


(Continued on page 26) 


TABLE I 


SURVIVALS OF FISH IN VARIOUS CHEMICALS WHOSE CONCENTRATIONS 
WERE MAINTAINED CONSTANT 


Concentration pH of Survival 
Substance in p.p.ra. Type of fish solution time ! 

Sodium hydroxide BY) Goldfish 10.4 ee 

do 100 do 10.9 3 to 20 hours 

do 50 Largemouth bass 10.4 oe 

do 50 Bluegill sunfish 10.4 ee 
Caleium hydroxide 50 Goldfish 10.5 bid 

do 100 do 11.1 3 to 3.5 hours 

do 50 Largemouth bass 10.5 hid 

do 100 do 11.1 3 to 5 hours 

do 50 Bluegill sunfish 10.5 bea 

do 100 do 11.1 2 to 4.5 hours 
Sodium carbonate 200 Goldfish 10.1 ae 

do 500 do 10.6 ih 

do 100 Largemouth bass 9.7 ee 

do 200 do 10.1 4.3 to 4.5 days 

do 500 do 10.6 7 to 9 hours 

do 200 Bluegill sunfish 10.1 bial 

do 500 do 10.6 4.5 to 11 hours 
Ferrous sulfate 100 Goldfish 6.4 

do 50 Largemouth bass 6.6 ee 

do 100 do 6.4 4.2 to 7 days 

do 50 Bluegill sunfish 6.6 ae 

do 100 do 6.4 2.5 to 3.5 days 
Aluminum sulfate 100 Goldfish 5.6 we 

do 100 Largemouth bass 5.6 wet 

do 100 Bluegill sunfish 5.6 weak 
Sodium nitrate 1000 Goldfish 1.3 seh 

do 2000 do 7.4 4 days 

do 40090 do 7.4 14 to 26 hours 

do 2000 Largemouth bass 7.4 ee 

do 4000 do 7.4 id 

do 1000 Bluegill sunfish 7.3 oe 

do 2000 do 7.4 3 days to ** 

do 4000 do 7.4 14 hours to ** 


! Double asterisk (**) indicates survival greater than 7 days, 


TABLE II 


SURVIVAL OF GOLDFISH AND LARGE MOUTH BASS IN VARIOUS 
CONCENTRATIONS OF SEVERAL CHEMICALS 


Concentration PH of solution at stated intervals 


Substance in p.p.m,. Initial 1 day 3 days 7 days Survival time | 
Sodium hydroxide 5 8.9 7.4 7.4 7.4 #9 
do 10 9.3 7.7 7.5 7.5 cl 
do 25 9.9 7.8 
do 50 10.4 8.6 7.9 7.9 we 
do 100 10.9 9.5 3 to 10 hours * 
Caleium hydroxide 10 9.4 7.4 7.4 7.7 we 
do 25 10.2 7.7 7.7 
do 50 10.7 7.8 7.7 
do 100 11.1 7.8 7.5 7.7 Goldfish, **, 
Bass, 7 hrs. to 8% days 
do 200 11.4 30 to 80 minutes 
do 500 11.8 20 to 58 minutes 
Sodium carbonate 10 8.5 7.4 7.5 7.6 ad 
do 25 8.9 7.4 7.5 7.5 
do 50 9.6 7.6 7.5 7.5 wee 
do 100 9.9 8.1 7.6 7.6 wea 
do 200 10.1 9.0 8.0 8.0 om 
do 500 10.5 9.8 8.3 8.3 Goldfish, **, 
Bass, 10 and 2% os. 
Ferrous sulfate 50 6.6 6.7 1.2 oe 
do 100 6.3 6.1 7.2 ed 
do 500 5.6 5D joldfish, 1.3 to days 
Bass, 9 to 23 he ‘rs 
do 1000 5.2 5.2 Goldfish, 5 to 80 ors. 
Bass, 2.5 to 9 | urs 
Aluminum sulfate 25 7.0 1.3 7.2 7.5 ing 
do 50 6.6 6.9 7.2 7.4 oe 
do 100 5.6 6.1 6.5 7.1 oe 
do 250 4.5 4.5 Goldfish, betwee 
15 and 24 ho: 
Bass, between 
8 and 23 hou 
do 500 4.4 4.4 Between 8 and hrs. 


' Double asterisk (**) indicates survival gre:ter than 7 days. 


2 One goldfish survived the 7-day test, but died several days later during the period of ob) «ation 
in fresh water. 
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THAT PACKS A SHELLACKIN’ 


inne lethal qualities of the United States destroyer, 
as of all our naval craft, have made a lasting 
impression on the Japs. 


Shellac plays an important role in helping to maintain 
this deadliness. Shellac increases the effectiveness of 
electrical insulation, helps to protect guns and ammu- 
nition against harm from salt air and water, affords 
equal protection for thousands of peacetime products. 


Protecting shellac itself calls for special “know how” 
in packaging...demands containers with special 
characteristics. 


To make sure of packaging their product safely, 
William Zinsser and Company, Inc., New York, 
makers of Bulls Eye Brand shellac, use Crown cans. 


CkOWN CAN COMPANY + NEW YORK »* PHILADELPHIA * Division of Crown Cork and Seal Co., Baltimore, Md. 
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FULFILLING WAR-TIME PROMISES 


When the soldier returns for his old job—Selling end important—War tco soon forgotten— 
The heart says yes—But train them—By BETTER PROFITS. 


If it has not already happened to you, 
you will sit as I did after World War I, 
desk pretty well cleared and my mind 
on operational problems, when the young 
lady in the outer office will announce 
some Captain or Major or other officer 
in the armed forces. You will welcome 
him, make him comfortable and place 
him at ease. Quickly he will come to the 
point, he will be looking for a position 
and will quickly present his qualifica- 
tions as a field representative or for 
whatever position he wishes to fill in 
your sales organization. Then the con- 
versation will develop and you will weigh 
in your mind the desirability of employ- 
ing him. 


It will be easy for you to be swept off 
your feet at first. There will be a bit 
of glamor attached to the presence in 
your organization of Major So and So, 
late of the 101st, you will thrill with 
pride or will think you will, when you 
recall the exploits of this ex-service hero 
during the war in Europe or the Pacific 
area, as the case may be. In the mean- 
time as this goes through your mind, you 
will recall too that So and So, whose 
father worked for you, worked several 
years in the canning season before the 
war and finally caught on as a retail 
salesman. You will remember, too, that 
the boys in the plant took up a collection 
and bought him a watch before he went 
away as a part of the first draft call. 
Above all else, you will realize that you 
promised him that his old job would be 
waiting when he returned. And you 
meant it, too, and after all, you mean 
to keep your promise. 


The new applicant will be sitting at 
your desk and he may realize a little of 
what is going through your mind. If he 
does, your situation will not be as diffi- 
cult as it might be otherwise. You'll 
hem and haw a little and put him off, 
against the time when your old employee 
and employees will be back. It’s the only 
thing you can do unless you have done 
some thinking about the matter and have 
already laid some plans. You know, I 
sat by a young man last Thursday at 
dinner who left a position as district 
representative for a big coffee roaster 
three years ago to serve his time in 
Uncle Sam’s army. He’s sweating it out 
now in a re-allocation camp, wondering 
whether or not he will go CBI, stay in 
the States or be discharged. I asked him 
if he was anxious to get back into the 
old routine again and he hesitated before 
replying. Even then his answer was non- 
committal. Frankly, he is not sure he 
wants to have the old job again. At 
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least not right away after his discharge. 
And so may run the minds and thoughts 
of those from your organization on 
whom you have been depending for 
trained employees again after the shoot- 
ing ends in all theatres of war. 


WHAT TO DO 


If you have any large number of em- 
ployees still in service and have no recent 
expression of opinion from them as to 
their willingness to come back after the 
war, better look into the matter as far 
as possible, especially as far as employ- 
ees in the sales department are con- 
cerned. There is no question about the 
toughness of competition after the war, 
there is no more question about the nec- 
essity for a salesman having quite a lot 
on the ball if he is to succeed in selling 
after the war. Some, I am sorry to say, 
as always, will figure that because of 
their war record they will be entitled to 
having it a little easier when they are 
back on the job, and they may also have 
the idea they will be accorded more 
hearty welcomes by their customers. It’s 
probably true they should be, but sad 
experience tells me they are mistaken. 
That as soon as the fires of war are cold, 
soon thereafter the mind of the fickle 
public turns to problems closer at home, 
and one’s record in the war is soon for- 
gotten. 

On the other hand, I know of one 
young man at least who has been sending 
post cards whenever possible to his cus- 
tomers. The majority of them are look- 
ing forward with eagerness to seeing 
him again and they will certainly say it 
with orders when they can. He has an 
asset no matter who he goes to work for 
after his return. Still, he grew up in 
the business, his technical skill in selling 
has been acquired in the school of cut 
and try, the school of hard knocks. Given 
all his following, let another salesman 
cover his trade with a competitive line 
but a salesman trained in the funda- 
mentals of selling, toughened in the field 
before the war and plenty anxious to 
succeed now will do so. You will find 
that the latter would not be delayed un- 
duly in getting his share of the business. 


You have a problem all right, no one 
is in a position to do more than advise 
you and after they have done this you 
will probably do as your heart tells you 
to do. And so would all of us. 


Getting back to the nub of the question 
however, what good is it going to do you 
and your employee or employees if your 
heart does rule your head in this matter 


and you find later you must make some 
changes? Your growth in business has 
been delayed, your employee has_ not 
learned a great deal more than he al- 
ready knew before starting with you 
again. 


THE ANSWER 


It seems to me that the whole matter 
and its successful handling resolves it- 
self into a matter of training. If the 
man or men not with you now but who 
expect to return to your organization 
after the war are valued employees. in 
every instance, that settles the matter. 
Only after you have learned recently 
that they still want to come back, how- 
ever. In the meantime, as you are ap- 
proached by others who are anxious to 
join your organization, weigh their quali- 
fications carefully. Engage them if you 
wish and let them work with the re- 
turnees. Give all impartial training, ob- 
serve their results and later do any nec- 
essary reducing in the ranks of your 
sales and merchandising forces. In this 
manner you will be observing the eti- 
quette of the employer and the returned 
service man and at the same time you 
will not be depriving yourself of the ser- 
vices of men who may be well qualified 
to serve you well. 


In everything you do, however, remem- 
ber that, the years to come will require 
the utmost of all of us in trained selling 
and merchandising. Begin now to pre- 
pare yourself to train old and new em- 
ployees in your sales department. They 
will have to meet opposition that is 
trained to the Nth degree in most cases. 
In many instances this need not be ex- 
tensive but only a few strenuous years 
such as we are experiencing now and 
will experience as they come, make mo- 
mentous changes in sales techniques. Pre- 
pare your men to meet opposition such 
as they have never met before. And in 
larger numbers. The time Has _ passed 
when a man could work a few years in 
the factory packing goods and then go 
out and do a swell job selling retail ‘rade 
for later delivery. Personal experience 
in packing or processing goods is all right, 
it’s wonderful in fact, but it does not 
take the place of actual sales training. 
Or it does not enable a man to do a+ well 
representing you as does the mar who 
has had this personal experience plus 
training in selling according to present 
day standards. 

Your future sales and profits will in- 
crease as you prepare to do sales work 
by means of a trained sales personnel. 


July 2, 1945 


THE CANNING TRADE 


bye 
| 


ANNING TRADE 


@ What makes one actor's performance something to be 
applauded, remembered, and cherished through the years ? 

Partly it is voice... familiarity with the role... a flair 
for the part. But it is something more as well. Call it, if 
you will, artistic integrity—the common yearning of all 
artists in whatever field to turn out a flawless, polished, 
finished performance. A loyalty to those who expect the best 
of them. A firm resolve never to disappoint. 

These elements lie at the root of all lasting 
success—in the theatre, music, all the arts— 
yes, even in the perfection of the products of 
industry. 

Diamond Crystal Alberger Process Salt, for 
example, has been performing brilliantly for 
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SALT 


PROCESS 


many years for a most exacting public— American industry. 
Its users have learned, through their own experience, to 
rely on Diamond Crystal Salt for quality, purity, uniform- 
ity, cleanliness, and true salt flavor. 


For Diamond Crystal has only one standard —the high- 
est. And only Diamond Crystal is made by the exclusive 
Alberger Process to meet that standard. 


NEED HELP? HERE IT IS! 
If you have any salt problems—bottlenecks 
—questions about grade or grain size—or 
any food-processing worries that expert salt 
knowledge might clear up, write to our Tech- 
nical Director, Dept. D-22, Diamond Crystal 
Salt Co., Inc., St. Clair, Michigan. 
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OUT RETAIL GROCERS 
PREFER SELLING FOOD CANS! 


Nation-wide Survey Reveals 
Overwhelming Wholesaler-Retailer Preference 
for Steel-and-Tin Containers!* 


e It’s a fact! According to a recent exhaustive survey, 83.2% 
of America’s retail grocers prefer caus to the next most popular 
container for packaged foods! 

What’s more... in similar surveys, wholesalers chose cans 
by 94.9%... brokers, by 93.4%! 

The overwhelming preference for cans revealed by these 
findings confirms the lasting popularity of the steel-and-tin 
containers. And this preference foretells a big demand for 
more and more foods in cans when cans become available 
again in unlimited quantities! 
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SELLING THE CAN IDEA TO EVERYBODY! 


Look for big full-page, full-color ads currently telling shoppers 
everywhere how convenient caus bring them their favorite products 
with full quality sealed in! More than 26,000,000 printed messages 
appear this month, in 5 national magazines and in Sunday supple- 
ments from coast to coast. 


CAN MANUFACTURERS’ INSTITUTE, INC., NEW YORK 


OTHER CONTAIN 


16 ond 


THE CANNING TRADE - July 2, 1945 


F 
gee 
iy 
; 


Profit Points Listed by Trade 
as Main Reasons 
for Preferring Food in Cans! 


1, Cans don’t break...no loss in 
handling. 


2. Cans are easier to store and handle. 
3. Cans are easier to stack and display. 
4, Foods in cans cost less to ship. 

5. Cans protect quality. 


For all these reasons, canned foods 
are profitable to sell and economical 
for customers to buy, 


company representati 
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SOMETHING EQUIPMENT 


BAG SEALER FOR DRY FOODS 


One of the principal features of the 
new Pack-Rite “Tech-Master” Sealer, de- 
veloped by Henry A. Techman, Vice- 
President in Charge of Production of 
Pack-Rite Machines, Milwaukee 2, Wis- 
consin, enables bags or pouches to be 
fed into the machine in an absolute ver- 
tical position, thus causing the contents 
of the bag or pouch to naturally sift to 
the bottom, consequently permitting a 
perfect seal close to the actual contents 
and eliminating the danger of the con- 
tents sifting into the krimper bars. 

Another feature is the leverage ar- 
rangement, which allows for heavy pres- 
sure with a minimum of pressure on the 
foot pedal. Slight pressure on the foot 
pedal actuates two sturdy steel bands 
which slide smoothly back and forth, 
bringing the forward krimper bar in 
close mesh with the rear krimper bar. 
Absolute uniformity of pressure is pro- 
vided by an arrangement of heavy steel 


“*Tech-Master” Sealer 


bars through which the pressure mem- 
bers slide. Spring tension returns the 
krimper bars to feeding position. Two 
adjustment bolts above the krimper bars 
insure uniform pressure vertically on the 
krimping face. To facilitate feeding 
bags into the sealer, a “lead-in” or feeder 
attachment is provided, mounted inde- 
pendently of the heated bars. To facili- 
tate exit, a light wire elevates and 
spreads the heating element wires, thus 
forming an exit bridge. The machine 
operates on 110 A.C. Thermostat to 
provide range of heat to seal any heat- 
sealing material. Full-length brass 
sheathed Regan heating elements pro- 
vide uniform heat distribution. An as- 
bestos guard is attached to the forward 
krimper bar, to protect operator’s hand. 
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LANGSENKAMP’S IMPROVED 
JUICE STRAINER 


F. H. Langsenkamp Company, Indi- 
anapolis, have greatly improved their 
Juice Strainer by assembling a half inch 


rotary spray nozzle in the head of the 
strainer (see cut), instead of the quarter 
inch size, which gives a much more rapid 
cleaning of the screen than heretofore. 
The purpose of the nozzle is to wash 
down all fibrous matter and flush out 
all undesirable refuse that has collected 
during the operation through the round 
way cock in the bottom of the strainer. 


POWER DRIVE FOR CONVEYORS 


To meet the great demand for an effi- 
cient Power Unit for motorizing convey- 
ing equipment Island Equipment Corp., 
101 Park Ave., New York City, has re- 
cently developed a unit known as “Power- 
Pac.” It is a self-contained assembled 
unit, built solidly in an iron frame, ready 
to be quickly and securely bolted to the 
chassis of any piece of conveying equip- 


“Power Pac’’ Conveyor Drive 


ment that needs to be mechanically oper- 
ated. 


The unit consists of motor, driving 
rolls, switch speed reducers (where 
wanted), controls, proper gears and all 
necessary mechanism to enable the user 
to make the proper connections to their 
equipment—plug into a proper electric 
socket, and it is ready for use. In this 
manner, an ordinary gravity conveyor 
can be motorized, allowing it to carry up 
grade where needed. The entire unit 
measures 15 x 24 x 17, and weighs but 
167 lbs. crated for shipment. 


PORTABLE RECORDING THER- 
MOMETERS AGAIN AVAILABLE 


Suspended from the line for some time 
to permit mass production of more stand- 
ard instruments for the war effort, the 
Taylor Portable Recording Thermometer 
is now back on the market. This self- 
contained unit is a standard Taylor Re- 
corder except for the special temperature 


measuring system and the sturdy feet 
and carrying handle which have been 
added. : 

Originally designed for use in boiler 
rooms, enameling and japanning ovens, 
engine rooms, refrigerating rooms, brew- 
ery cellars, greenhouses, offices, etc., it 
has since found many useful applications 
in the chemical, food and air condi! ion- 
ing’ fields. 

To assure accuracy, the preformed 
capillary bulb which is attached to the 
back of the case is insulated in such a 
way that the recorded temperature i» not 
affected by the temperature of the case 
itself. 

Further information may be obtained 
by writing to the Taylor Instrument 
Companies, 31 Ames Street, Rochester 1, 
New York. 
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All we ask is that you keep us in 


mind for the most economical Hull- 


Green Peas and Lima Beans for 


Canning and Freezing Purposes. 


By Invitation Member 


oe 
WARRANT 
of QUALITY 


MACHINE CO. 


| Green Pea Hulling Specialists 
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ing Equipment for the threshing of © 


Incorporated 1924 


FMC — KYLER LABELERS 


The extreme simplicity of 
FMC-Kyler Labelers re- 
sults from the absence of 
complicated mechanisms. 
This quality labeler does 
more and better work 
with about one-third 
fewer parts. One operator 
quickly and easily makes 
all adjustments for change 
in sizes of containers. 


And also has these 
other unusual features! 
*Handles a wider range of 
work. *Lap Paste System. 
NO DRIP. Automatic ad- 
jusement for any width 
label. *Large Label Box 
holds two full packs of 
labels. *Automatic Control. 
If discharge chute is full, la- 
beler stops. *Lower Operating 
Costs. Uses less paste and gum. 
*Lower Maintenance Costs. Fewer 
repair parts needed, and they cost less. 
*Speedy Size Change. No tools needed. 
All change points marked. *Seaming Pad easily removed, 
self-adjusting. *Adjustments provided for every possible 
need. *Sturdy, long life. 


FMC — KYLER BOXER 


All sizes have one-piece main 
frame construction, are ex- 
tremely rigid, with great strength 
and durability. Maximum 
speed with minimum man pow- 
er and floor space. 


BRAND NEW FMC CATALOG contains full details of 
these new additions to. FMC’s complete line 
7 of food processing equipment, 


K-102 


FOOD MACHINERY CORPORATION 


Sprague-Sells Division - Hoopeston, Illinois 
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New Perfection 


PEA, BEAN & 
CORN FILLER 


Has TWO seperate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 
funnels. This materially increases speed. 


New Design for High Speed. 


Large Revolving Hopper. 


We also make a 5 pocket Pea and Bean Filler. 


PEA ADJUSTMENT- 


AYARS Latest 10 Station 


Hydro-Geared Grader 


embodies the experience of over fifty years of pea grader 
building. Using a full 10 feet of sieving surface, all except 
the larger sizes of peas are screened out within 23 feet of 
the feed end, leaving 74 feet for exact grading. These 
peas are floated in water back to the next sieve receiving 
a thorough wash. Canners are assured not only the best 
machine available for the purpose but a higher return for 
their improved quality packs. 


Let us tell you about it. 


THE SINCLAIR -SCOTT COMPANY 


“*The Original Grader House’’ 
BALTIMORE, MARYLAND 


FOR FILLING: 
PEAS, BAKED BEANS, 
LIMA BEANS, 
RED KIDNEY BEANS, 
WHOLE GRAIN CORN, 
HOMINY, 
DICED BEETS, 
DICED CARROTS, Etc. 


\\\) 
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to meet your trade requirements. 


PIEDMONT LABELCOM PANY. 


f INCORPORATED 


DESIGNERS - LITHOGRAPHERS 4 


BEDFORD "VIRGINIA 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


The Weather As It Has Been and Now 

Appears——Atlantic Coast Saved from a Big 

Storm—Peas Doing Well—Buyers Striving 
—The War in Japan is Far from Over 


WEATHER—F or thereon hangs the tale! 
And it seems to be improving in all food 
canning sections. The great mid-west 
is still soggy and cool, but in spite of 
this the acreages are going out and crops 
are making fair progress. The canners 
there are not discouraged, though they 
are praying for warmer and drier 
weather, and believe with that the crops, 
and the packs, will measure up fairly 
well.. This pertains to the great Missis- 
sippi Valley and with exceptional spots 
as is always the case. North of this it 
would seem that crops are doing better. 
The Wisconsin canners are beginning 
their annual pea packing, but it will be 
later this week, or next, before most of 
those canners get into operation. It has 
been cold and wet there, but the crops 
are coming along, as the Crop Reports 
show. Michigan and New York State 
are coming out of their long delay, but 
the latter State does not expect to get 
up to its hopes. 

Thoughts naturally turn to peas, since 
that is the one crop holding the spotlight 
in both canners’ and distributors’ minds 
at this time, with side glances at corn 
and tomatoes, beans and other crops. On 
the Pacific coast they seem to have good 
promise of fine crops and packs in the 
Northwest, but the latest news says that 
too hot weather may hurt somewhat. 
Pens, if you please, because the great 
State of California touches peas but very 
lightly. Asparagus and spinach are 
equally interesting along the whole 
Coast, and they were making a quite 
goo.| showing until labor troubles set in. 
A -ood report on fruits (elsewhere in 
this issue), shows that prospects are 
Zoo! 

I, this region, along the Atlantic sea- 
bow d, the week brought a dire threat 
fro. a severe Caribbean storm coming 
up he coast, and which before now has 
oft : caused heavy crop loss, and lives 
too but this time the storm blew out to 
sez ind the coast was spared. The very 
ho! weather, locally, of last week was 
fol wed by cooler weather earlier this 
Wwe, but as we go to press it is steam- 
mg ip again, and the crops are getting 
tha heat which they have longed for. 
Th pea canners of the ’Shore have fin- 
ish; their operations, and in the main 
See. fairly well pleased with results. 
Th » were some very short yields, espe- 
cial in the lower end of the Peninsula, 
but igain there were some excellent 
ylei s, as much as 3 tons to the acre. 
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The pea canners in Western Maryland 
and on up into Pennsylvania are harvest- 
ing fine crops, of fine quality, and get- 
ting up good packs. The season there 
is not over by a long shot, but taking the 
whole picture of pea canning, so far, 
the indications are for a quite good total 
pack. Under the most unusual weather 
conditions the industry has faced in re- 
cent years, it should not be expected that 
any record will be set, but they may 
reach their goal, and it is hoped they 
will. We need these peas, and all we 
can get. 


Read your crop reports—and send 
yours in while you think about it— and 
read the interesting market reports that 
follow, and you will have the conditions 
right up to the minute. Reports two and 
three weeks late are of but little if any 
use, in such times. 


THE MARKET—Distributors have about 
given up hope of uncovering any spot 
goods, but because their inventories have 
been heavily cut they are doing their 
best to induce canners to sign up for 
good amounts from this year’s packs, and 
to get some shipments off early. Their 
plight is realized and their good supply 
sources would like to relieve them, but 
they cannot safely do so. The big job 
for all hands is to cover Government re- 
quirements, and they cannot chance sell- 
ing or shipping until these have been 
taken care of. The buyers know this, 
but they just can’t give up their efforts. 


THE WAR—If anyone in this food game 
feels an inclination to let down because 
he thinks the war is about over, let him 
consider the flattop Franklin and its 
historic recovery from utter destruction; 
and if that is back in history—remember 
it is in the Jap war—let him consider 
Admiral Mitcher’s Bunker Hill, a leader 
among these flattops, and the pounding 
it got, and escaped only as if through a 
miracle, but badly wounded, as was the 
Franklin. And then keep in mind that 
Okinawa cost our navy nearly 1,000 
ships of all kinds, many big ones, and 
nearly 10,000 casualties among our 
“sailors,” and get the idea out of your 
head that the war is nearly over. We 
wish it were, but there are many months 
of terrific sufferings for our fine boys 
before we chase the last Jap rat up an 
alley in Tokio, and kill him. Our good 
Commanders are doing all they can to 
save the lives, and sufferings, of their 
men, and want to end the war as quickly 
as possible; but they can’t do that by 
themselves. They need the help of every- 
one of us, and especially food and plenty 
of it, and it all must be carried over 
those tremendous distances, and be on 
hand when and as needed. On you as 
preservers of food the task falls heavier 


than on anyone else, even the armament 
makers, for without food, what good is 
armament? And you will not fail them. 
The growers are showing the right spirit 
in fighting the elements to get out the 
acreages. Use every pound of these 
crops. 

If there is anything more important 
in the canned foods world, or in the 
country itself, you tell us. 

The battle over OPA, and the various 
administrations in Washington is about 
over; they have blown their windbags, 
but the sanity of the country remains in 
the saddle. You will find some impor- 
tant announcements in this issue again 
hot off the griddle and not old stuff, but 
read the issue and you will have them, 
as you want them. Until the Japs are 
licked the business of this industry, and 
of all the country, is the winning of this 
war. 


NEW YORK MARKET 


Market Welcomes Cut-backs in Government 
Takes—Reasons for Eagerness to Take on 
More °45 Packs—Tomato Canners Not In- 
clined to Take on Contracts—Pea Situation 
Shaping up—Citrus Prices Come Late— 
Sugar Dominates the Canned Fruit Situation 
—Hoping for More Canned Fish 


By “New York Stater” 


New York, June 29, 1945 


THE SITUATION—Principal development 
of the week, and an encouraging one, was 
announcement of cutbacks in Army 
canned fruit and vegetable requirements 
from the 1945 pack. Naming of canned 
citrus ceilings was also a feature. This 
action will increase to some extent the 
supplies available for the civilian trade, 
and undoubtedly came in response to the 
growing public consciousness of the in- 
creasing shortage of many types of proc- 
essed foods. While spot canned foods 
markets continue dormant, reflecting the 
absence of supplies, there is considerable 
maneuvering going on in connection with 
new pack bookings, although the sum 
total of additional business actually con- 
firmed is rather negligible. 


THE OUTLOOK—Canned foods distribu- 
tors are far from satisfied with their 
current inventory position, and every 
effort will continue to be made to secure 
adequate replacements from 1945 packs. 
The average distributor is anxious to 
remain competitive, insofar as canned 
foods supplies are concerned, to avoid 
jeopardizing the permanency of estab- 
lished retail accounts. Obviously, if a 
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retailer cannot reasonably secure sup- 
plies from established supply sources, he 
will seek other wholesalers. And, while 
distributors generally are allocating 
available stocks to regular outlets, com- 
petitive considerations would probably 
influence a seller to stretch a point to 
take on a desirable new account. 


TOMATOES—Reports from both the Tri- 
States and Mid-West are more favorable 
this week, but canners are still not dis- 
posed to make additional firm bookings 
with the civilian trade. It is probable 
that more will be known as to probable 
supplies within a few weeks. The Can- 
ners’ League of California during the 
week reported that unsold stocks of to- 
matoes in canners’ hands in that State 
as of June 1 (unsold) were 5,898 cases. 


PEAS—Southern canners seem rather 
dubious as to 1945 pack totals, due to the 
small yields from early acreage in the 
Tri-States, but reports from the midwest 
remain favorable, and the trade is dis- 
posed to see some substantial relief from 
prevailing shortages through replace- 
ments from 1945 production. There is a 
good demand for peas reported locally, 
and distributors are endeavoring to place 
additional commitments for new packs. 


cORN—Planting is still lagging in prin- 
cipal processing areas, but is early yet, 
and canners report that there have been 
no setbacks thus far that a prolonged 
spell of favorable weather wouldn’t cure. 
Meanwhile, although spot demand is 
good, there is no trading, due to the 
sold-up position of the market. 


BEANS—Although southern  canners 
have stepped up their operations some- 
what, the pack is still backward, and it 
is becoming increasingly apparent that 
after taking care of Government set- 
asides, many canners will have little, if 
any, beans to offer their regular trade. 


CITRUS— Dollars-and-cents ceiling 
prices for 1944-45 pack canned citrus 
products were announced by OPA this 
week—long after the pack has cleared 
canners’ hands, and after a good part of 
it has moved into consumption. The 
canners’ ceiling price for grapefruit 
juice for civilian market sales is the 
same as last year, with subsidies going 
to the packers for costs in excess of those 
reflected by the ceiling price. Canners’ 
prices for sweetened and unsweetened 
Florida orange juice are somewhat under 
last year, with reductions also made for 
Texas and California-Arizona canners. 
Unsweetened blended juices are slightly 
higher, and sweetened blended juice is 
also upped slightly. 


WEST COAST FRUITS—Aside from the 
interest aroused in the moderate reduc- 
tion in Army needs from the new fruit 
pack, market interest is centering largely 
in the labeling problem this year. Cuts 
in industrial sugar allocations will pre- 
clude the packing of fruits in heavy 
syrup, although most labels for fancy 
fruit carry the designation ‘‘Packed in 
Heavy Syrup.” This will mean either 
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printing of new labels or overprinting of 
existing labels for proprietary brands. 
Coast reports are rather optimistic on 
prospects for major canning fruit crops 
this season, although canners are not in- 
clined to confirm any additional bookings 
for the civilian market. Many buyers 
are still counting upon direct contact 
with canners to ease their supply wor- 
ries, although reports thus far of buyers’ 
pilgrimages to canning centers do not 
indicate any upset in established allot- 
ment bases. Meanwhile, spot fruit sup- 
plies continue far below trade demand. 


TUNA—Much interest is shown in re- 
ports indicating expanded tuna fish can- 
ning operations in the Northwest during 


the summer months, and buyers are’ 


hopeful that sufficient additional produc- 
tion will be developed to help, to some 
extent, relieve the current shortage of 
tuna. Ceiling prices for this season’s 
pack were set during the week by OPA, 
but interest currently centers on sup- 
ply, rather than price. 


SARDINES—Reports from Maine note a 
continued disappointing outturn by pack- 
ing plants, and civilian market demand 
is largely going unfilled—at a time when 
consumer inquiry is broadening. 


OTHER SEAFOOD—While small ship- 
ments of Columbia River salmon have 
come through, they are falling far short 
of demand here. . . . Dollars-and-cents 
ceilings for imported canned lobster were 
named during the week by OPA. Only 
limited arrivals have reached the trade 
thus far from Canada. ... Shrimp and 
oysters are in demand locally, with of- 
ferings nil. 


CHICAGO MARKET 


Government Ends the Strike—Selling Sun- 
dries Keeps Things Moving—Reduction in 
Government Takes Well Received—Peas 
Will Bunch If Hot Weather Comes— 
Waiting Word on Asparagus 


By “Midwest” 


Chicago, June 29, 1945 


ARMY “BREAKS” TRUCK STRIKE—For 
practical purposes, the local truck strike 
is over although a few union die-hards 
are still at Wrigley Field afternoons. 
O.D.T. literally flooded the town with 
soldiers (over 10,000) with cargos safely 
convoyed and delivered. Now the pres- 
tige of the striking union is at an all 
time low and the members have lost 
valuable working days, paychecks and 
dimmed chances for favorable hearings 
later. This session, due to quick and 
effective Government aid, distributors 
did not suffer the losses experienced 
earlier. 


CHICAGO WHOLESALERS, SALES UP—IN- 
VENTORIES DOWN—Even in the face of 
record low inventories and inability to 
secure many staple and specialty items, 


most local jobbers report increasing 
monthly sales. It can be explained oy 
the fact that distributors, salesmen aid 
sales managers are driving hard on 
items still available. Further there is 
a sales push behind many grocery sun- 
dries and specialties that were sadly ne- 
glected in former days. Salesmen are now 
finding it profitable to sell shampoos in 
place of peaches. The chains too are dis- 
playing, merchandising and selling prod- 
ucts like dyes and glassware that were 
strictly taboo before Pearl Harbor. Of 
course the trend is towards all self ser- 
vice items like drugs, bakery goods and 
candy under one roof so this develop- 
ment will be accentuated in the future, 


REDUCED GOVERNMENT QUOTAS HEARTEN 
THE TRADE—Announcement over last 
weekend by Marvin Jones, WFA Admin- 
istrator of an approximate 5% reduction 
in canned fruit and 10% in canned vege- 
table quotas was best news that South 
Water Market and Randolph Street has 
experienced for quite some time. It is 
not the actual amounts so much that 
pleased the buyers here but rather the 
feeling that “the worst is over.” Now 
Army requirements will be screened, re- 
viewed and put on more of an actual 
need basis. If so, the trade here expects 
other small but timely reductions in 
quotas later after the seasonal packs are 
completed. And should the little men 
yell “Uncle” before or at that time, some 
measurable reductions might be expected. 
There is no fear though that the civilians 
market can’t absorb any and all releases. 
Demand, especially on better grade vege- 
tables and all fruits, will continue heavy 
for both the ’46 and ’47 seasons. 


PEAS—Warmer weather during the 
past week is helping throughout the 
Northern section of Illinois, Wisconsin 
and Minnesota but occasional rains still 
leave fields mucky. Consequently grow- 
ers have not been able to watch the fields 
as cosely as they should. As a result 
aphis are bad in spots and insect damage 
may be relatively high this year. Usu- 
ally the aphis scare is more talk than 
actuality but 1945 may be the one where 
the wolf is really on hand. If blistering 
weather develops within the next ‘ew 
weeks, it will mean severe bunchiny as 
unseasonal temperatures earlier lave 
about wiped out the usual harves!ing 
spread. There may simultaneous 
maturity throughout whole areas. 


TOMATOES—The same warmer ier 
weather that has helped the peas is 1 ak- 
ing for a better tomato picture in “he 
Ohio-Indiana belt. Acreage is at a_ ec- 
ord high but yields are another stor as 
late planting and direct seeding m kes 
the fruit vulnerable to frosts. U» ess 
WFA advances peeled tomato ceil gs, 
especially on standards and extra si 1d- 
ards, the trend toward products will on- 
tinue without interruption. As pred: ted 
earlier, V-E Day did not free any a) )re- 
ciable quantity of labor especially w en 
peelers. They still prefer high rate im 
defense or civilian output factorie to 
lower wages in steamy, wet canne 
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War's production demands did 
not bring the plus advantages of 
Langenkamp design and con- 
struction into being. The perfor- 
mance of Langsenkamp Producti- 
on Units under the abnormal requirements and conditions of 
war have spoflighted advantages which they already posses- 
sed and had demonstrated in performance. 

Langsenkamp design and construction contemplates maximum efficiency. 
It is based on the fact that, in normal times, under normal conditions, a can- 
ning production unit should eliminate waste, in all its forms to the greatest 
possible degree; that it should afford simplification and synchronization of 
effort; that it should afford steady, uninterrupted operation at peak pro- 
duction capacity if necessary; and that it should reduce the time element in 
the production cycle. 


These are reasons why Langsenkamp Equipment will meet, better the 
needs of the operational program in the years ahead. 


F. H. LANGSENKAMP CO. 


“Efficiency in the Canning Plant” 
227-231 East South St., Indianapolis 4, Ind. 


: King Sales & Engineering Co., San Francisco; 


Tom McLay, P.O. Box 14, Port Deposit, Maryland 


D 


DOELLER 
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Here’s a Protective Hand 
Over Productive Earnings 


“Insurance in need is insur- 

aa 

.ance indeed , and no busi- 

ness needs protection more 

than the canner faced with a 
mid-season fire loss. 


Offering 7 different types of 
coverage tailored to suit your 
requirements, Lansing B.War- 
ner, Inc., protects your pro- 
duction earnings, including 
profits, at low cost. 


Write us for the story of Pro- 
duction Earnings coverage. 


SPECIALIZED INSURANCE 
SERVICE 


to the 
FooD PROCESSING 
INDUSTRY 
DEPENDABLE AND ECONOMICAL 
SOR 36 YEARS 


VOLUME PRODUCTION 
jv CONTINUOUS PRODUCTION 


Especially designed for canners that run their can 
lines at a high speed ... will process 200 cans per 
minute without denting or jaming cans. Shell diame- 
ter 60 inches. The extra large water capacity 
prevents change in temperature while processing. 
Write for complete information. 


BERLIN CHAPMAN CO., Berlin, Wisconsin 


CANNING MACHINERY FOR ALL»FOOD PRODUCTS 


“a 
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The old patriotic appeal to work in can- 
ning plants to provide food for the armed 
service is falling on deaf ears. Regular 
year round help and German prisoners 
again will provide the lion’s share of 
the labor support. 


ASPARAGUS—It appears both California 
and Mid-west packs are about finished. 
On the coast best guessers feel the total 
will be close to last year but the Mid- 
west drop is measurable. If any civilian 
deliveries are made from [Illinois or 
Michigan, it probably will be from stock 
not meeting army specifications. Thus 
Chicago houses are anxiously awaiting 
word of California deliveries and pro- 
rates. Even center cut white will be 
welcome as this canned vegetable has 
just about disappeared from retail 
shelves during the past 60 days. 


CALIFORNIA MARKET 


Beginning to Receive Old Export Trade— 
Philippine Trade Looking up—’44 Packs 
Mainly in 212’s and 10’s—Pack Figures and 
Comparisons—Knowing There Are No Spots, 
Buyers Now Giving All Attention to This 
Season’s Packs—Strikes Have Cut Asparagus 
Packs—Production Control on Fish Canning 
—Berries Very Short—West Coast Notes 


By “Berkeley” 
San Francisco, June 29, 1945 


LOOKING TO EXPORTS—While the domes- 
tic market seems capable of handling 
almost everything that can be offered in 
the line of canned foods, firms specializ- 
ing in export trade are commencing to 
take advantage of the opportunities for 
renewing old connections abroad, and 
some shipments of foods are commencing 
to go forward through the port of San 
Francisco. Late in May the Foreign 
Economic Administration announced the 
resumption of licensing of commercial 
exports to the Philippine Islands. The 
FEA advised that this action was taken 
because of the present availability of 
shipping, but that it might be necessary 
to modify this action from time to time. 
The Philippine Islands have been placed 
in Country Group K, making possible 
shipments under the broadest general 
license provisions. In effect, this means 
that any commodity not in short supply 
in the United States may be exported to 
the Philippines without the necessity of 
obtaining an individual license from 
FEA. Commodities in short supply that 
cannot be exported under general license 
may be shipped where exporters apply 
for an individual license, submitting with 
this a firm order from an importer in the 
Philippine Islands. There have been 
many inquiries received for canned fish, 
especially for California sardines, which 
offer about the maximum in food value 
for the money. Inquiries for canned and 
dried foods are coming through from 
other liberated countries, but it will be 
some time before private operators will 
be able to handle much business along 
this line. 
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PACK FIGURES—The Canners League of 
California recently brought out pack 
statistics for fruits and vegetables by 
can sizes for the entire State of Cali- 
fornia, along with figures for the four 
previous years for comparison. Aspara- 
gus figures were compiled by the Aspara- 
gus Advisory Board, with all other fig- 
ures compiled by the League. All No. 
2% glass and No. 303 glass was con- 
verted to 24/2% tin basis and was in- 
cluded with the No. 2% tin pack, with 
No. 10 glass included with the 6/10 tin 
pack. It is interesting to note that in 
apricot halves, the pack was almost 
exactly divided between No. 2%s and 
No. 10s, there having been 2,392,824 
cases of the former and 2,329,618 cases 


of the latter, with a token pack of 9,275 . 


cases of No. 2s. Of the pack 7,968,858 
cases of apricots, 4,710,580 were in No. 
2's and 3,247,778 in No. 10s. Bartlett 
pears ran 855,986 cases of No. 2%s to 
611,295 of No. 10s. The cling peach 
pack of 12,723,302 cases included 7,303,- 
096 cases of No. 2%s and 5,397,462 of 
No. 10s. A marked change is to be 
noted in container sizes in figs. Last 
year, out of a total of 942,878 cases, 
517,801 were No. 2%s, 413,784 were No. 
10s, 3,741 were No. 2s, 5,509 were No. 1s 
and 2,043 were 8-oz. In 1940, out of a 
total pack of 425,086 cases, 89,470 were 
No. 214s, 117,826 were No. 10s, 7,511 
were No. 2s, 191,226 were No. 1s, 17,451 
were 8-0z. and 1,602 miscellaneous. In 
fruit cocktail the trend was much the 
same as in figs, with the virtual disap- 
pearance of the popular No. 1 size. Last 
year, out of a total pack of 6,301,818 
cases, 4,112,654 were No. 2%s, 1,952,542 
were No. 10s, 9,480 were No. 2s and 
227,142 were No. 1s. In 1940, when the 
total pack was just a little over 4,000,000 
cases, the pack in No. 1 tall was 2,358,- 
965 cases. In asparagus the trend has 
been toward the No. 2% round size, No. 
2 round and No. 10. 


BUYERS AWAKEN—Buyers who have 
been in the local market in recent weeks 
seem to have come with a different idea 
in mind than those who came just before 
them. The more recent visitors seem 
to realize that there is nothing of last 
year’s pack of fish, fruits or vegetables 
unsold and are giving their attention 
exclusively to new pack foods. 


ASPARAGUS—With three weeks to go, 
the California asparagus pack to and 
including June 9 amounted to 1,963,165 
cases. Of this total, 1,083,817 cases were 
of all-green and 879,348 were of white. 
A year earlier the pack had reached 
1,886,191 cases. The recent strike of 
cannery workers at Sacramento has had 
its effect on the late pack, considerable 
grass having been lost. This strike af- 
fected three plants operating on aspara- 
gus, and while it was possible to divert 
some canning stock to other plants, there 
has been a reduction in output. 

Canners of asparagus are commencing 
to receive inquiries from buyers as to 
what progress has been made in the use 
of asparagus juice in canning this vege- 
table in place of water. This follows a 


recent statement from the Food and 
Drug Administration regarding the 
proper labeling of asparagus packed in 
asparagus juice. Canners feel that a 
real improvement is being made in the 
use of juice in place of water in that the 
finished product will have added flavor 
and nutriment. 


FISH—The Pacific Coast pilchard fish- 
ery, which accounts for one fourth of 
all United States fishery production, will 
be operated under a controlled produc- 
tion plan again this year. Last season, 
landings in California showed an in- 
crease of 15 per cent over those of the 
previous season, and the pack of 3,748,- 
000 cases registered a gain of 19 per 
cent. More fishing boats will be avail- 
able than last season, but the manpower 
situation continues tight. Most canners 
are declining to make any commitments 
until Government requirements have 
been met. That means that almost no 
canned sardines will be available this 
year. 


BERRIES—Strawberries will be very 
searce this year on the West Coast, with 
the fresh market absorbing a large part 
of the crop. A combination of black 
market activities, OPA ceilings, weather, 
reduced acreage and labor shortages are 
responsible. In the Los Angeles area 
the crop has been very short for two 
years and acreage has gone off sharply. 
Around Sacramento, the acreage has 
dropped from 1,400 acres to about 100 
acres, with the evacuation of the Japa- 
nese. In the Pacific Northwest only the 
very early crop has reached the market 
and freezers are getting most of the 
offerings. 


GULF STATES MARKET 


Very Little Shrimp Produced— 
‘More Hard Crabs 


By “Bayou” 
Mobile, Ala., June 29, 1945 


SHRIMP—Outside of Louisiana that 
produced 1,828 barrels of shrimp and 
Port Lavaca, Texas, that produced 583 
barrels last week, there scarc:ly 
any produced by the balance of this 
section. The quantities were, Alabama, 
61 barrels; Biloxi, Mississippi, 42 b:r- 
rels; and Galveston, 51 barrels. 

No report of the canneries receiv'g 
any shrimp last week, so none wire 
canned. 


HARD CRABS—Production of hard cr..)s 
last week showed an increase of 177, | 10 
pounds last week over the previous w: ck 
and the quantities produced last w ck 
were, Louisiana, 501,910 pounds; A'a- 
bama, 73,000 pounds; and Biloxi, Mis: s- 
sippi, 66,910 pounds. A correspond 
increase in crabmeat also took place 

(Hint to Seafood Shippers—Ice ‘he 
shipments better, and provide re-ic ng 
on long hauls, because too much is b: 1g 
received in bad condition, and the lo::es 
are very heavy.) 
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THE CONDITION OF CROPS 


BEANS 


SOUTH PENOBSCOT, MAINE, June 25— 
Stringbeans: Have 56 acres but due to 
wet weather do not expect more than 
40 acre return. 

AFTON, MICH., June 25—Snap: Just 
planted; acreage 100 per cent. 

ANDERSON, MO., June 20—Snap: Acre- 
awe very small; prospects for crop only 
fair; pack will not be over one-third of 
1944. Labor conditions with growers are 
very serious. Very wet and cool; crops 
not growing well. 

EAST PEMBROKE, N. Y., June 25—Too 
early for crop estimate; fair stand. 


NEWARK, N. Y., June 25—Wax and 
Green: Acreage all planted; germination 
good. 


ALBANY, ORE., June 17—Stringbeans: 
Quite a large acreage; looking good. We 
anticipate an average of 10 tons per acre 
in our vicinity. We grow the Blue Lake 
variety for canning and freezing. 

RIDGELY, TENN., June 22—Green: Ex- 
pected a spring planting of 200 acres. 
Few acres planted lost due to adverse 
weather conditions. Prospects for fall 
planting are normal, 200 acres expected 
to be planted. 


Limas: Normal acreage, spring 500 
acres and fall 500 acres. On account of 
adverse weather conditions the spring 
planting was 10 per cent. Yield per acre 
expected to be normal or approximately 
lton. Have a late planting of 500 acres, 
which is now going in. 

ATLANTA, TEX., June 25—Snap: Spring 
crop will be over by July 4. Acreage 50 
per cent of normal years. Yield good; 
quality good. Fall crop will depend on 
weather conditions and labor conditions 
at planting time, which is middle of 
Aveust. 


WIS., June 20—Green and 
Wax: Acreage slightly larger than 1944; 
probably 105 per cent. Late planting 
bec use of unfavorable weather but hope 
for normal crop. 


CORN 


CATONICA, ILL., June 26—Sweet: 
Pl. ting schedule delayed approximately 
10 ays on account of cold, wet weather. 
Gr vth is still below average for current 
da‘. but stands and germination look 
go. . Plantings finished June 25. 


ORRISTOWN, IND., June 26—Practi- 
cal through planting. Weather has 
bee cold with heavy rains. Fields are 
we 'y but with favorable weather farm- 
ers vill soon get over them. 


G .MAN, I0WA, June 25—Sweet: We 
ha, 807 acres planted, which is a little 
les: than last year. It is looking much 
bet: y now because of a few warm days, 
but nuch of it is behind in growth be- 
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cause of so much wet weather previ- 
ously. We hope to have about a 2% ton 
yield, if conditions remain good. 

GRINNEL, IOWA, June 22—Yellow: 
Early corn has a good stand in fields, 
however cold weather has, up to date, 
retarded growth. Have had excessive 
rainfall and considerable washing in 
field. Have completed contracting due to 
heavy rains. Have a larger acreage 
than last year and more than we antici- 
pated earlier. We are going to plant 
more next week. However, fields are 
very wet at this time but if weather con- 
tinues warm, corn will make a very good 
advance in the next ten days. 


White: Looking good. Finished plant- 
ing on June 20. Same conditions pre- 
vail as for white corn. Getting very 
weedy and acreage will be hurt approxi- 
mately 20 per cent by wet spots. 


SOUTH PENOBSCOT, MAINE, June 25— 
Had 450 acres for corn but only part of 
this is planted at this time due to too 
much rain. We fear that we will not 
have much more than last year, unless 
we have a good long fall. 


LE SUEUR, MINN., June 25—Prospects 
at this time look poor. The cold, wet 
weather has caused considerable re- 
planting. The fields remaining have 
only fair stands, 1.5 to 2.5 stalks per 
hill. First plantings are 4 to 5 inches 
in height. Expect to finish planting this 
week. The weather during the latter 
part of May and first part of June was 
very wet; 14 to 15 inches of rain fell 
within the period, along with tempera- 
tures averaging 12 to 14 degrees below 
normal. Heavy frosts occurred June 3 
and 4, 

ST. CLOUD, MINN., June 22—Looks very 
bad; lucky if we get a 50 per cent crop. 

EAST PEMBROKE, N. Y., June 25—Too 
early for crop estimate. Favorable 
growing weather. 

NEWARK, N. Y., June 25—Planted late. 
Late frost will be necessary to get nor- 
mal crop. 


ALBANY, ORE., June 17—Sweet: 
Weather has been unfavorable but be- 
lieve we will have a fairly good yield. 
We grow the Golden Cross variety and 
find it the best we have been able to get 
thus far. 


BLOOMSBURG, PA., June 21—Sweet: 
Acreage 100 per cent of 1944. About a 
70 per cent stand. 


BRIDGEWATER, VA., June 25—Sweet: 
Fair at present. Unusually dry weather. 
75 per cent of normal acreage. 


WHITEWATER, WIS., June 20—Sweet: 
Cold, wet weather in May delayed plant- 
ing and resulted in some poor stands. 
Acreage slightly below 1944. Crop fully 
two weeks late at present. Will have to 
have late fall to get anything like nor- 
mal yield. 


PEAS 


MORRISTOWN, IND., June 26— Wet 
weather hurt the crop but in this section 
it has been about normal on acreage that 
could be harvested. Some acreage was 
abandoned on account of high waters. 


LE SUEUR, MINN., June 25—Prospects 
have improved considerably during the 
past week. The Alaskas have advanced 
from a previous estimate of 75 per cent 
of normal to an estimated 90 per cent of 
normal yield. The late Sweets have ad- 
vanced to slightly better than 100 per 
cent of normal. Some aphids are show- 
ing up, though no dusting as yet. Hail 
and water damage is apparent in some 
areas. Expect to start packing opera- 
tions about July 1. 

ST. CLOUD, MINN., June 22—Look very 
good. About two weeks later than usual 
due to the cold, wet weather. 

EAST PEMBROKE, N. Y., June 25—Fair 
stand from early plantings. Approxi- 
mately 70 per cent of a crop. 

NEWARK, N. Y., June 25—Start pack- 
ing June 28; expect normal pack. 


BLOOMSBURG, PA., June 21—Acreage 
100 per cent of 1944. Prospective yield 
90 per cent as of today. Very heavy 
vine growth. Due to extremely wet 
weather both vines and pods are rotting 
off. Will have considerable effect on 
yield. No aphids damage at present; 
feel that early peas are out of danger 
in this respect. 

HUMBIRD, WIS., June 20—Acreage 100 
per cent of 1944. Season very late. 
Some storm damage but crop today looks 
close to normal. 

WHITEWATER, WIS., June 20—Acreage 
about same as 1944. Alaskas planted 
very early but cold, wet weather in April 
and May retarded growth and will not 
start before first of next week, which 
means more than 90 days from planting. 
Have had some aphid damage and have 
dusted part of acreage. Prospects today 
look at least normal on Alaskas and 
nearly normal on Sweets. 


TOMATOES 


NORMAL, ILL., June 18—Acreage is 
about 75 per cent of last year; excellent 


stand. Crop is two weeks late. Too 
much rain; wind has caused some 
damage. 

MORRISTOWN, IND., June 26—Crop 


prospect not too encouraging. Early 
fields have been wet so long that only 
favorable weather can produce a crop. 
Several acres remain to be planted, which 
is too late to produce a normal crop. 


CHESTERTOWN, MD., June 26—Acreage 
60 per cent. 


LINWOOD, MD., June 21—Have 20 per 
cent more tomatoes this year than last. 
Last rain has been very good on the late 
planting; as a whole they are looking 
fine. 

ANDERSON, MO., June 20—Acreage 
about 50 per cent of 1944; plants very 
scarce; late getting fields set. Crop will 
be late. Growers increasing amount of 
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fertilizer used last year by 40 to 45 per 
cent. 

SCOBYVILLE, N. J., June 27—We have 
planted, under contract, 160 acres for 
tomato juice at the present time, with a 
loss of about 20 per cent. Present set- 
ting doing nicely. 

EAST PEMBROKE, N. Y., June 25—Late 
frost did some damage. Fair stand. 

CLYDE, OHIO, June 21—Approximately 
1,000 acres planted. Planting late due 
to cold, rainy weather and plant short- 
age. Yield will depend on having good 
growing weather. Plants now look good 
but we will need plenty of good sunshine 
to reach the production we had expected 
to attain this season. 


BLOOMSBURG, PA., June 21—Acreage 90 
per cent of 1944. Plants were extremely 
poor this year and weather during plant- 
ing time unfavorable. As of today, how- 
ever, plants are getting a good start and 
may come through with a fair crop. 

RIDGELY, TENN., June 22—600 acres 
planted, which is normal. 50 per cent 
damage by excessive rainfall. Yield of 
acres left standing estimated at 80 per 
cent of normal at this date. 

BRIDGEWATER, VA., June 25—80 per cent 
of normal acreage. 


WOODSTOCK, VA., June 27—175 acres 
contracted represents 75 per cent of 


1944. No open market plantings. Crop 
now looks about 75 per cent of normal. 
Early plants froze and others are late. 
Hail and frost killed some plantings. 
Rains last week helped considerably. 


WHITEWATER, WIS., June 20—Acreage 
about same as 1944. First plants set 
about same date as last season but he- 
cause of cold unfavorable weather, crop 
fully two weeks late. Will need favor- 
able weather from now on, with late fall, 
to get normal yield. 


FRUIT 


SOUTH PENOBSCOT, MAINE, June 25— 


Blueberries: Expect a better yield than. 


last year, but there has been some dam- 
age by weather conditions and army 
worms. 

AFTON, MICH., June 25—Red Rasp- 
berries: 100 per cent acreage. About 
ten days late. 

ANDERSON, MO., June 20—Blackber- 
ries: Prospects fair. Pack will be less 
than last season because of lack of labor 
to harvest crop. 


ALBANY, ORE., June 17—Strawberries, 
Gooseberries, Black Raspberries, Red 
Raspberries, Youngberries, Loganber- 
ries, Boysenberries and Blackberries: 
We freeze all of these items. Are pre- 


BOX 124 


FLEXIBLE STEEL 
CONVEYOR BELTING 


Here’s a belting adaptable to all processing and 
packaging operations from bin to shipper. Acids 
and extreme temperatures do not affect it. Steel 
mesh feature allows free circulation of air and 
liquids around products in process: also facili- 
tates cleaning and sterilizing with steam gun or 
hot water. 
packaged products. Will handle loads and with- 
stand loading impacts. Does not stretch, weave, 
creep nor jump. 


Belting can be used for bulk or 


Ask your supplier today. Available in any length 


LAPORTE MA 


and practically any with. 


T & MFG. CO. 


LA PORTE, INDIANA 


pared to handle as many as our growcrs 
can deliver to our plant. 


WOODSTOCK, VA., June 27—Peaches: 
About 25 per cent crop. Very few local 
peaches will be canned due to short crop. 
Hope to purchase Southern peaches to 
pack this season. 

Apples: About 25 per cent crop. Will 
pack very few, if any. 


OTHER ITEMS 


SOUTH PENOBSCOT, MAINE, June 25— 
Squash: Have put out seed for 30 acres 
for canning but it is too early to tell 
how much to expect. 


CHESTERTOWN, MD., June 26—Cucum- 
bers: 100 per cent acreage. 

Pimientos: 75 per cent acreage. 

LINWOOD, MD., June 21—Beets: Very 
few and very late with very poor stand. 


WINONA, MINN., June 21—Cucumbers: 
On account of abnormally late, cold and 
wet spring, just recently planted. Soil 
conditions favorable for rapid growth, 
conditional to warm weather. Anticipate 
a normal crop. 

Cabbage: Now in process of trans- 
planting from seed beds; later than nor- 
mal. Crop. predicated on _ favorable 
weather from now on to maturity. 

General canning crops in this area all 
late in maturing, occasioned by abnor- 
mally cold, wet weather prevailing 
throughout the spring. 


RIDGELY, TENN., June 22—Sweet Pota- 
toes: 100 acres, which is normal. Yield 
expected to be normal. 


THE LETHAL EFFECT OF CER- 
TAIN CHEMICALS ON 
FRESH-WATER FISH 


(Continued from page 12) 


Considering the kind and quantity of 
chemicals used by the canning industry, 
the methods of disposal and reaction in 
a receiving body of water it hardly scems 
possible that such chemicals can be toxic 
to fish. 


SUMMARY 

1. The lethality of chemicals usec by 
the canning industry in waste treatiient 
or lye peeling operations on fresh-w:ter 
fish has been investigated. 

2. Concentrations of 100 ppm socium 
hydroxide, calcium hydroxide and (er- 
rous sulfate, 200 ppm sodium carbo: xte, 
250 ppm aluminum sulfate and °: ,(00 
ppm sodium nitrate in water of me ium 
hardness were lethal to fish with: 7 
days. 

3. Concentrations of 50 ppm so 
hydroxide, calcium hydroxide and fe ous 
sulfate, 100 ppm sodium carbonate and 
aluminum sulfate and 1,000 ppm so: :um 
nitrate in water of medium har ess 
were not fatal or apparently inju. ious 
to fish during a 7-day exposure. 

4. Discharge of the above chen als 
under prevailing conditions and «vith 
moderate dilution are not toxic to fis». 
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WANTED and FOR SALE 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
28 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
* Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, ete. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


- FOR SALE—Two A. K. Robins Steam Hoists; arms can be 
adjusted to meet requirements. H. E. Kelley & Co., New 
Church, Va. 


FOR SALE—Parts of all canning machinery; also machines. 
Jelly Fillers, Ointmill; Casers; Jack Elevator; Catsup Con- 
veyor; Cucumber Cutter; Pea Re-cleaners; Stencil Cutter; Label 
Cutter; Pre-water Heater; Smoke Stack, breach saddle; Deep 
Well Power Pump; Apple Quarterers and Peelers. L. B. Tal- 
cott, Phoenix, N. Y. 


~ POR SALE—Ayars Gallon Tomato Filler; Urschel Dicers; 
Vegetable Peelers; Buck and CRCO Bean Snippers; for prompt 
shipment. Canning Machinery Exchange, Plainview, (West) 
Texas. 


IN OUR STOCK—Must be sold. Jumbo Model “D” Rotary 
Automatic and O & J Rotary Automatic Crowner; Adriance 
Single and Duplex Crowners. Heil 20th Century Bottle Rinser; 
and Karl Kiefer Rotary Bottle Rinser; one only 18-spout Horix- 
Haller Filler for Juices; one World and one Liquid Rotary 
Automatic Labelers; three semi-automatic Labelers. Three used 
Copper Jacketed Kettles. Miscellaneous Pasteurizers, Fillers, 
Crowners, Labelers, Washers and all types food processing 
equipment. Charles S. Jacobowitz Co., 3080 Main St., Buffalo 
14, N. Y. 

YOUR BEST SOURCE for new or good rebuilt equipment. 
Packaging: Semi- or fully automatic lines; Fillers; Cartoners; 
Sealers. Labelers: Bottles, Jars, Cans, ete. 125 Jacketed 
Kettles; Tanks and Vacuum Pans or Cookers, all metals; 2 
Mikro Pulverizers, No. 2 and 4 motorized; plus dozens of other 
Grinders, all purposes. 6 Stainless Clad 750 gal. Tanks or 
Percolators; 4 Heavy Duty 1,000 gal. Copper Tanks. Mixing 
equipment for every purpose; Filter Presses in wood, iron, lead, 
etc. New Syphon and Vacuum Fillers ready. Send for the new 
96 nage FMC Catalog. Highest prices paid for your surplus 
equ pment. First Machinery Corp., E. 9th St. & East River 
Drive, New York 9, N. Y. 


1}OR SALE—One Robins Tomato Sealder; One Robins To- 
ma» Washer; One 25 ft. Roller Conveyor Inspection Table; 
On 33 ft. Straight Belt Inspection Table; One Elgin Filler, 
adj stable; One #2 size Boxer; One New-Way Labeling Ma- 
chi e; One Merry-Go-Round Peeling Table to accommodate 
ap} oximately 120 peelers, with removable porcelain top sections 
for -asy cleaning. Clyde Canning Co., Clyde, Ohio. 


} )R SALE—Brand new 500 gallon Stainless Steel Tanks for 
mi> ng or storage. Adv. 4551, The Canning Trade. 


} )R SALE—Beet Equipment: 1 Sterling Strip Cutter, 3 
Ste ing Beet Quartering Machines, 6 Model #28 Sterling 
Pee «rs, 1 Model 5A Sterling Slicer. Alton Canning Co., Inc., 
1, N. Y. 


F )R SALE—1 Tuc-Robins Whole Grain Corn Flotation Silker 
Wa ier, complete; 2 Peerless Single Huskers. The above equip- 
mer in good condition. Adv. 4555, The Canning Trade. 


THE CANNING TRADE 


July 2, 1945 


FOR SALE—Knapp Adjustable Labeler, serial #7894, con- 
vertible for handling all standard size cans to 404 x 414; and 
one 500 gallon Stainless Steel Pressure Cooker, in good operat- 
ing condition. Both available for immediate purchase. Adv. 
4557, The Canning Trade. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Retorts; 
Filter Presses; Labeling Machines, and Packaging Equipment. 
Adv. 4514, The Canning Trade. 


WANTED—Two 500 gallon Jacketed Kettles, either glass 
lined or stainless steel. Advise best price. Leon C. Bulow, 
Bridgeville, Del. 


WANTED—Tomato Washer; 3 Retorts; some Crates; Elec- 
tric Motors, 3 phase, 2 to 20 h. p. E. L. Crowl, Westminster, Md. 


WANTED—Single Corn Huskers, Retorts, Hand Pack Fillers. 
Hamlet Canning Co., Hamlet, Ind. 


WANTED—Jumbo Crowner and Automatic Labeling Ma- 
chines. Will pay cash; give age and price f.o.b. cars, and 
serial number. Adv. 4552, The Canning Trade. 


WANTED—Exhaust Box for tomatoes. No. 2 size cans. 
Robins Return Universal preferred or similar type. State make, 
condition, length, width, height, holding capacity, etc. Hunger- 
ford Packing Co., Hungerford, Pa. 


WANTED—Small Ayars, Food Machinery or Pfaudler Filler 
or Syruper for No. 2 cans, 60 can minute adequacy; Aluminum 
Trays and Baskets for grapefruit sectionizing. Reply: P. O. 
Box 958, Ft. Pierce, Fla. 


FOR SALE—FACTORIES 


FOR SALE—Modern, up to date Cannery for packing toma- 
toes, located in East, in wonderful tomato country. All new and 
modern equipment, all new buildings, 11,000 square feet floor 
space. Can pack 125,000 cases No. 2 tomatoes per season. 
Plenty of help. Owner will secure acreage, help, ete. All sup- 
plies are in and factory ready to go. If necessary owner will 
stay during season. $40,000. Any other crops can be canned 
as this section produces numerous canning crops. Adv. 4549, 
The Canning Trade. 


FOR SALE — SEED 


FOR SALE—2,000 lbs. Associated Seed Growers 19 x 24 
Country Gentleman Seed Corn; 500 lbs. Golden Hybrid Seed 
Corn. C. B. Osborn Sons, Aberdeen, Md. 


FOR SALE—1,100 lbs. Yellow Corn Seed; 2,160 Ibs. 
Landreth’s Stringless Green Pod Bean Seed. E. J. Nusbaum, 
Box 223, Taneytown, Md. 


HELP WANTED 


WANTED—Chemist experienced in quality foods, particu- 
larly Tomato Products, also capable of developing new items 
with large Eastern canner. Permanent position and excellent 
opportunity for ambitious person. Give full qualifications and 
salary expected. All replies treated in strict confidence. Adv. 
4544, The Canning Trade. 


WANTED-—Interested in young man thoroughly familiar 
with tomato products. Advise age, qualifications, experience, 
salary expected. Plant located splendid growing section of Ohio. 
Adv. 4548, The Canning Trade. 


WANTED—Have job, with a future, for man willing to work. 
Cannery in West Texas. Adv. 4550, The Canning Trade. 
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SITUATIONS WANTED 


POSITION WANTED—Opportunity wanted in production 
planning and management, canning complete line of poultry 
products. Experienced. Give full details of offer in first letter. 
Adv. 4556, The Canning Trade. 


MISCELLANEOUS 


WANTED—Honey packed in any size containers. Any kind 
of Honey. Also any Fruits, Berries, Juices or Frozen and 
Brined Vegetables. Tenser & Phipps, 308 Commonwealth Bldg., 
Pittsburgh, Pa. 


SMILE AWHILE 


Prepare For Harvest Now ! 
Take no chances 
USE THE BEST 


prices submitted upon request 


RIVERSIDE co. 


MURFREESBORO, NORTH CAROLINA 


FOR RENT or SALE 


BEDDING EQUIPMENT 


for housing extra labor 


COTS +« DOUBLE-DECK BUNKS 
MATTRESSES + BLANKETS « LINENS 


INTERSTATE BEDDING COMPANY 


Phone: Harrison 5728 
527 South Wells Street, 


CHICAGO, ILLINOIS 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


Unive w Westminster, Md. 


HUSKERS—CUTTERS—TRIMMERS—CLEANERS 
SILKERS—WASHERS and GRINDERS ; 


THE BOOK YOU NEED !! 
"A Complete Course in Canning” 


The 6th Edition 
Published by THE CANNING TRADE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


GOOD ADVICE 


Sailor (just home on furlough): “Hello, babe, do you wanna’ 
dance?” 

Fem: “No, I don’t believe so.” 

Sailor: “How ’bout a little drink?” 

Fem: “No, thank you.” 

Sailor: ‘Would you like to go for a walk in the moonlight?” 

Fem: “No.” 

Sailor: “Then take my advice and go home, ’cause you’re sure 
goin’ have a rotten time.” 


Jones (calling Smith over the telephone): “Can’t you come 
over tonight?” 
Smith (answering Jones): “I can’t, I’m washing my B.V.D.’s.” 
Just here the operator accommodatingly remarked “I’m ring- 


ing them.” 


MISSES OUT 


“For the past week, Jane, I’ve seen the milkman 
I suppose the butcher’s boy 


Mistress: 
kiss you morning and afternoon. 
does the same?” 

Maid: “Oh, no, mum! He only calls once.” 

Little David: “Dad, what are ancestors?” 

Dad: “Well, son, that means your relations that have gone 
before you. I’m one, and your granddad is another.” 

David: “Then why do people go around bragging about them 
so much?” 


SPEAK UP 

She (answering phone): ‘Hello. 
this?” 

He: “Ludwig, sweetheart.” 

She: “Who? I can’t understand you.” 

He: “Ludwig—L for Larry, U for Ulrich, D for Dick, W for 
William, I for Isador, G for George.” 

She: “But, dearest, just which: of the six are you?” 


Nellie speaking; who is 


Florist: 
Inebriate: 


“How about some nice chrysanthemums, sir?” 
“Sthoo hard to shay; gimme nish bunsh rosish.” 


THEORY AND PRACTICE 

“Why, this idea of slowing up at crossings is all foolishness. 
It stands to reason that if you are going thirty miles an hour 
you will cross the street twice as quickly as if you were voing 
fifteen miles an hour, and will therefore stand only half as ;uch 
chance of being hit. Now, as I approach this crossing | am 
going forty miles an hour or so... .” 

The funeral will be held next Thursday. 


Customer: “Waiter, I’m so hungry I could eat a horse.” 
Waiter: “You couldn’t have come to a better place, sir.” 


FISHERMAN’S LUCK 
I fished for several hours; 

In fact, I fished all day, 
Until the night came stealing 
Across the gleaming bay, 
And yet, despite my patience, 
Thus candor bids me tell, 

I didn’t catch a thing until 
I reached home and caught 
(finish it for yourself.) 
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GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopeston, Il. 
f H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 4 
Food Machinery Corporation, Hoopeston, Nl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
BOXES (Metal), Lug, Field. 


Berlin Chapman Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I. 
A. K. Robins & Co., Inc., Baltimore, Md. 
BOX (Corrugated) SEALING MACHINES. 
irt Machine Company, Baltimore, Md. 
on isholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md 
BUCKETS, PAILS AND PANS 
Cnisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, Il. 
F Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., oa. , Baltimore, Md. 
WASHING MACHINES. 
Chis holm- Ryder Co., Niagara Falls, N. Y. 
Corporation, Hoopeston, III. 
. Robins & Co., Inc., Baltimore, Md. 
CAPPING MACHINES, Soldering. 
s Machine Co., Salem, N. J. 
1 Machinery Corporation, Hoopeston, IIl. 
K. Robins & Co., Inc., Baltimore, Md. 
CARTON SEALERS. 
EBC Packaging Machine Co., Quincy, Ill. 
CHAIN ADJUSTERS. 
'lamachek Machine Co., Kewaunee, Wis. 
CLEANING AND GRADING MCHY., Fruits. 
n Chapman Company, Berlin, Wis. 
olm-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, III. 
‘. Robins & Co., Inc., Baltimore, 
air-Scott Co., Baltimore, Md. 
C.OCKS, Process Time. 
Ay cs Machine Co., Salem, N. J. 
C} 10lm- Ryder Co., Niagara Falls, N. Y. 
Fe Machinery Corporation, Hoopeston, III. 
A. <. Robins & Co., Inc., Baltimore, Md. 
COILS, Cooking. 
Be: n Chapman Company, Berlin, Wis. 
Chi rolm-Ryder Co., Niagara Falls, N. Y. 
Fo Machinery Corporation, Hoopeston, Il. 
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Langsenkamp Co., Indianapolis, Ind. 

A. Robins & Co., Inc., Baltimore, Md. 
C \NVEYORS AND CARRIERS. 

Be Chapman Company, Berlin, Wis. 
C .olm-Ryder Co., Niagara Falls, N. Y. 
s] Equipment Corp., New York City 
Machinery Corporation, Il. 
Po 


rte Mat & Mfg. Co., La Porte, Ind. 
ho aan & Inc., Chicago, IIl. 
A. Robins & Co., Inc., Baltimore, Md. 
C NVEYOR BELTS, Cloth, Rubber, Wire. 
Ber . Chapman Company, Berlin, Wis. 
Chi. olm-Ryder Co., Niagara Falls, N. Y. 
Isla. . Equipment Corp., New York City 
La ! rte Mat & Mfg. Co., La Porte, Ind. 
A. Robins & Co., Inc., Baltimore, Md. 
C ‘VEYORS, Hydraulic. 
Ber! Chapman Company, Berlin, Wis. 
Chis »olm-Ryder Co., Niagara Falls, N. Y 
Cc OKERS, Continuous, Agitating. 
Aya: Machine Co., Salem, N. J. 
Berl. Chapman Company, Berlin, Wis. 
Chis slm-Ryder Co., Niagara Falls, N. Y. 
Fooc achinery Corporation, Hoopeston, Il. 


A. K Robins & Co., Inc., Baltimore, Md. 
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Frank Hamachek Machine Co. .. Kewaunee, Wis. 


Ha» lton Copper & Brass Works, Hamilton, Ohio 


Ham on Copper & Brass Works, Hamilton, Ohio 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details. 


COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS 
Frank Hamachek Machine Co., Kewaunee, Wis. 
EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Co! Hoopeston, Il. 
A. K. Robins & Co., , Baltimore, Md. 


FACTORY TRUCKS. 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, IIl. 

A. K. Robins & Co., Inc., Baltimore, Md. 
FILLING MACHINES, Can. 

Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co . Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, IIl. 

A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Carton. 
ABC Packaging Machine Co., Quincy, III. 
KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. — 
Food Machinery Corporation, Hoopeston, II. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. - 


KETTLES, Process, Retorts. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niaqara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, II. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins ‘& Co., Inc., Baltimore, Md. 
PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F, H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT DISPENSERS. 
Scientific Tablet Company, St. Louis, Mo. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, “* 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
a Ryder Co., Niagara Falls, N. Y. 
H. Langsenkamp ‘Ca. Ind. 
ys K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, bg 

Chisholm-Ryder Co., Niagara Falls, N- Y 

A. K. Robins & Co., Inc., Baltimore, Md. 

Sinclair-Scott Co., Baltimore, Md. 
SYRUPS AND BRINERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Co: Hoopeston, III. 
A. K. Robins & Co., , Baltimore, Md. 


TANKS, Metal, poe Lined, Wood. 
Berlin Chapman Company, Berlin, ba 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


pee Copper & Brass Works, Hamilton, Ohio 
H. Langsenkamp Co., Indianapolis, Ind. 
ia Metal Products Co. .. Inc., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hooveston, IIl. 
A. K. Robins & Co., Inc., Baltimore Md. 


CAN MAKERS’ MACHINERY 


Cameron Can Mchy. Co., Chicago, Il. 
General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, Hoopeston, nl. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., ‘Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral, Ohi 
A. K. Robins & Co., ‘Inc., ‘Den. Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, by gg 
Chisholm-Ryder Co., Niagara Falls, 
Food Machine Corporation, ml. 
Morral Bros., Morral Ohio. 
Sinclair-Scott Cc., Baltimore, Md. 
The United Co., Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 


Ayars Machine iis Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Il. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, 
The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, w.. 
Chisholm-Ryder Co., Niagara Falls, N. 
Machinery Corporation, m. 
. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food ee Corporation, Hoopeston, Ml. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman company. Berlin, Wis. 
Chisholm-Ryder Co iagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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STRING BEAN MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman smh ny, Berlin, Wis. 
Chisholm-Ryder Co iagara Falls, N. Y. 
Food d Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Nl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., “mo Falls, N. Y. 
4 H. Langsenkamp Co dianapolis, Ind. 
. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, bs 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Com ny, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ml. 
F. H. Langsenkamp , Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp mg Indianapolis, Ind. 
— Metal Products Co., Inc., Philipsburg, Pa. 

. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 
a Copper & Brass Works, Hamilton, Ohio 
H. Langsenkamp Co., Indianapolis, Ind. 

a K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopest on, I 
Hamilton Copper & Brass Works, Hamilton, "Oto 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co. Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
gr Copper & Brass Works, Hamilton, Ohio 
H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 
Jersey Package Co., Bridgeton, N. J. 


Riverside Manufacturing Co., Murfreesboro, N. C, 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, III. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Sunene. 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City. 
Can Manufacturers Institute, Inc., ~— York. 
Continental Can Co., New York City 
Crown Can Co., Baltimore, Md. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, nee. 
Food Industries Federation, Chicago 26, 
Universal Underwriters, Kansas City 6, Me. 


LABELS 
aunts Litho. Co., Baltimore, Md. 

J. Kittridge & ‘Co., Chicago, II. 
Fiotamea Label Co., Bedford, Va. 
Louis Roesch Co., San Francisco. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Co , Rochester, N. Y. 
United States Print. & Litho. Co., Cincinnati, Ohio 


LABORATORIES, for Analysis of Goods, Etc. 
National Canners Assn., Washington, D. C. 


CANNERS’. 


. H. Langsenkamp & Co., Indianapolis, Ind. 
x K. Robins ‘& Co., Inc., Baltimore, Md. 


SALES CONSULTANTS. 
Bob White, Chicago 11, II. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 


SEASONING. 
Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Michael-Leonard Co., Sioux City, Ia 
Northrup, King & Co. .. Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, © nn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 
Washburn-Wilson Seed Co., Moscow, Idaho. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, ~onn. 
Michael-Leonard Co., Sioux City, Ia 

Northrup, King & Co., Minneapolis, Minn. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT. 


Northrup, King & Co., Minneapolis, Minn. 
U. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


THE CANNING TRADE - July 2, 1945 


We present - - - 


THE McLAUCHLAN SPLITTER 


Freestone 


Peaches 


“Monarch” 


for 


Freestone Peaches 


**Monarch”’ Freestone Peach 
Splitter and Pitter (patented) 


INCREASE PRODUCTION 


by using the 


Freestone 


Peaches 


Patented Freestone Peach Splitter and Pitter 


Increased production up to 300% 
Gives uniform halves with true cut 
Operators become skilled in a few days 
Easy to operate 

Low material cost and maintenance 
Users report large savings 

Equipped with Stainless Steel Knives 


For Complete Information, Write 


A. K. ROBINS & COMPANY, INC. 


BALTIMORE, 2, MARYLAND 


Manufacturers of a general line of canning machinery 


A. B. McLauchlan Co., Salem, Oregon—Patentees 


Write for Catalogue 


THE CANNING TRADE 


July 2, 1945 
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PALOUSE e ROGERS GROWS | 


IMPROVED VARIETIES OF PEAS 


ROS. § 


PLANT NO 


Rogers Plant A in the Palouse district. 


i in produce seeds under the best environment available has always been 

a Rogers policy. Guided by this principle, operations were begun many 
years ago in the Palouse district of the great northwest . . . where soils are 
rich... altitude high... humidity low ... plant diseases rare... and growers 
experienced in producing peas. In this region the Rogers “know how”... 
experienced personnel . . . and up-to-the-minute equipment combine to 
produce seed peas of the highest order. 


ROGERS BROS. SEED COMPANY, 308 West Washington St., Chicago 6, Illinois geht ty 


Manager of Palouse operations 


Piling bags 


: Rogers Plant B in th 
in the warehouse. 


Palouse distric’ 


Planting peas 
in Palouse—a 
typical large scale operation. 


PLANTS SERVE THE NATION x § 


< 
{ 
le 
E 
wre 
OGE 
SEVENTEEN R 


